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‘TO THE HONOURABLE 


LADY ELIZABETH WARBURTON, 


ERMIT me, honoured Madam, to 
lay before you a work, for which 
Iam ambitious of obtaining your Lady- 
fhip’s approbation, as much as to oblige 
a great number of my friends, who are 
well acquainted with the practice I have 
had in the art of Cookery, ever fiance I 
left your Ladyfhip’s family, and have 
often follicited me to publifh for the in- 
ftruction of their houfekeepers. | 
_ As I flatter myfelf I had the happinefs - 
of giving fatisfaction, during my fervice, » 
sMadam, in your family, it would bea . 
{till greater encouragement, fhould my 
endeavours for the fervice of my fex be © 
honoured with the favourable opinion of 
{fo good. a judge of pr opricty and elegance 

as your Ladythip 
I am not vain enough to propals 
adding any thing to the Experienced 
A 2 Houfe- 


: DED LC AML ON, 
Houfekeeper, but hope thefe receipts 
(written purely from practice) may be of 
ufe to young perfons who are willing to 
improve themfelves. 

I rely on your Ladyfhip’s candour, 
and whatever Ladies favour this book 
with reading it, to excufe the plainnefs 
of the ftyle; ‘as, in compliance with the 
deGre of my friends, I have. ftudied to 
-exprefs mytelf foas to be underftood by 
the meaneft capacity, and think myfelf, - 
happy in being allowed the honour of 
fubicribing myfelf, 


MADAM, 
Your Lad ythip’s 
Moft dutiful, ; 


Mott obedient, 


And moft humble Servant, 


ELIZABETH RAFFALD. 


Preface to the Firf Ledition. 


H EN I refle& upon the number’ of 

books already in print upon this fub- 
je&t, and with what contempt they are read, 
I cannot but be apprehenfive that this may 
meet the fame fate from fome, who will cen- 
fure before they either fee it, or try its value. 


Therefore, the only favour I have to beg of 
the publick is, not tocenfure my work before 
they have made trial of fome one receipt, which 
I am perfuaded, if carefully followed, will an- 
{wer their expectations; as I can faithfully af- 
fure my friends, that they are truely written from 
' my own experience, and not borrowed from 

any other authour, nor gloffed over with hard 
names, or words of high ftile, but written in 
_ my own plain language, and every fheet care- 
fully perufed as it came from the prefs, having 
an opportunity of having it printed by a neigh- 
bour, whomI canrely on doing it the ftrict- 
eft juftice, without the leaft alteration. : 


_ The whole work being now completed to 
my wifhes, I think it my duty to render my 
moft fincere and grateful. thanks to my moft 
noble and worthy friends, who have already 
fhown their good opinion of my endeayours to 
ferve my fex, by raifing me fo large a fubfcrip- 
tion, which far exceeds my expectations. I have © 
not.only been honoured, by having above eight 
hundred of their names inferted in my fubicrip- 

tion, but alfo have had all their intere{t in this 
laborious 


vi 

~ Jaborious undertaking, a 8 I Aye at ia ar 
rived to the happineis. of completing, though 
at the expence of my health, by being ‘to 
f{tudious, and giving tooclofe application. ! 


The only anxious with I have left is, that 
my worthy friends may find it -ufefal in their 
families, and be an inftructor to the: young and 
ignorant, as it has been my chiefeft care to write 
in as plaina {tile as poflible, fo as to be under- 
fiood by the weakelt capacity. | 


I am not afraid of being called extravagant, 
if my reader does not think that I have erred on 


the frugal hand. 


Ihave made it my ftudy to pleafe both the eye 
and the palate, without ufing pernicious things 
for the fake of beauty. 


And though I have given fome of my difhes 
French names, as they ate only known by thofe 
names, yet they will not be found very expenfive, 
nor add compofitions but as plain as the nature 


of the dith will admit of. 


The receipts for the confectionary are fuch | 
as I daily fell in my own fhop, which any Lady 
may examine at pleafure, as I {till continue my 
beft endeavours to give fatisfaction to all who 
are pleafed to favour me with their cuftom. 


It may be neceflary to inform my _ readers, 
that I have {pent fifteen. years in great and 
worthy families, in the capacity of a houfe- 
keeper, and had an opportunity of travelling 
with them; but finding the common fervants 
generally fo ignorant in drefling meat, and a 
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good cook fo hard to be met with, put me upon 
ftudying the art of cookery, more than perhaps 
I otherwife fhould have done; always endeavour- 
ing to join economy with neatnefs and elegance, 
being fenfible what valuable qualifications thefe 
are in a houfekeeper or cook; for of what ufe 
is their fkill, if they put their mafter or lady 
to an immoderate expenfe in drefling a dinner 
for afmall company, when at the fame time a 
prudent manager would have. drefled twice the 
number of difhes for a much greater company, 
at half the coft. | 

’ [have given no diretions for cullis, as I have, 
found by experience that lemon pickle and 
browning anfwers both for beauty and tafte (at 
a trifling expenfe) better than cullis, which is’ 
extravagant; for had [known the ufe and value. 
of thofe two receipts when I firft took upon me 
the part and duty of a houfekeeper, it would 
have faved me a great deal of trouble in making 
gravy, and thofe I ferved a deal of expenfe. 

The number of receipts in this book are not 
fo numerous as in fome others, but they are. 
what will be found ufeful and fufficient for anyy 
-gentleman’s family—neither have I meddled 
with phyfical receipts, leaving them to the 
phyficians fuperiour judgement, whofe proper — 
province they are, " 


ye 
. 
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Defeription 


Pith wen of the PLATE. 
Wie E Plate is the defign of three ftove-fires for the 


kitchen, that will burncoals or’ embers inftead of char- 
coal (which I always found expenfive, as well as pernicious 
. tothe cooks) and will carry off the fmoke of the coals and 
fleam, and fmell of the pots and ftew-pans; the coals are 
burnt in caft iron pots, flatat the bottom, with bars. 

AA, Fronts of the ftove. . 
BB, Top of the _ Htove, which is covered all over with 
caft i iron. | a7 

CC, Stove-pots, in which the fire is made. 

D, "The form of the pots, with two vents caft in them, 
fix inches deep atthe top, and three wide, as exprefled at 
HH in the pot, andtolet the fmoke through at HH in 
the flues. 

EE, Carried from there through ‘the back wall to the 
kitchen chimney, as exprefled in the lower plan. 

FF, Back wall. 

G, The chimney breaft, betwixt which and the back wall 
the fteam rifes, and goes off into the kitchen chimney by a 
- ventmadeintoit. |; | 

HH, Vents in the pot. 

AH, Drafts for the fires, and to receive the afhes, 


*.* The {cale will give the dimenfions. 
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) 4 Obfervations on SOUPS. vs pale 


£88 OCRTEN you ‘make any kind of foups, 
Sed wy a # particularly portable, vermicelli, or 
Sax ¥axe brown gravy foup, orany other that 
x 982g SM has roots orherbsin, always obferve 
SOKORAOKS to lay your meat in the bottom of 
your pan, witha good lump of butter; cut the 
herbs and roots fmall, lay them over your meat, 
cover it clofe, fet it over a very flow fire, it ~~ 
will draw all the’virtue out of the’ roots or — 
herbs, and turn it to a good gravy, and give 
the foup avery different flavour from putting | 
water in at the firft: when your gravy is al- 
moft dried up fill your pan with water, when it 
begins to boil take off the fat, and follow the 
diretions of your receipt for what fort of foup 
you are making: when you make old pes 
faup take foft water, for green’ peas hard! is. 
si beft, it keeps the peas a better olan 
nen you make any white foup don’t put in 
ain ‘till you take “it off the fire: ys 
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2. THE EXPERIENCED : 
gravy foup it will fkin over if you let it fland; | 
if it be a peas foup it often fettles, and the top 
looks thin. a | 


To make PoRTABLE Soup for Travellers. 

TAKE three large legs of veal, and one of 
beef, the lean part of half a ham, cut them in 
fmall pieces, put a quarter of a pound of but- 
ter at the bottom of a largecauldron, then lay 
in the meat and bones, with four ounces of 
anchovies, two ounces of mace, cut off the 
green leaves of five or fix heads of celery, wath 
the heads quite clean, cut them fmall, put them 
in with three large carrots cut thin, cover the 
-eauldron clofe, and fet it over.a moderate fire’; 
when you find the gravy begins to draw, keep 
taking it up till you have got it all out, then 
pnt water in to cover the meat, fet iton the fire 
again, and let it boil flowly for four hours, 
then ftrain it through a hair fieve intoaclean . 
pan, and let it boil three parts away, then ftrain 
the gravy that you drew from the meat into 
the pan, let it boil gently (and keep {cumming 
the fat off very clean as it rifes) till it looks 
thick like glue; you muft take great care when 
it is near enough that it don’t burn; put, in 
Chyan pepper to your tafte, then pour it on 
flat earthen difhes, a quarter of an inch thick, 
and let it ftand till the next day, and cutit out 
with’ round tins a little larger than a. crown 
piece ; lay the cakes on difhes, and fet them in 
the fun to dry ; this foup will anfwer beft tobe * 
made in frofty weather ; when the cakes aredry, 
put them in atin box, with writing paper be- 


: | , — twixt 
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twixt every cake, and keep them ina dry place ; 
this isa very ufeful foup to be kept in gentie- 
men’s families, for by pouring.a pint of boil- 
ing water on one cake, and.a little falt, it will 
make a good|bafon of broth. A little boiling 
water poured on it. will) make gravy for a 
turkey or fowl; the longer it .is kept the 
better. ——N. B. Be careful to keep turning 
the cakes as they dry. Peretti ie ah 


To make a'TRANSPARENT Soup. 
TAKE a leg of veal, and cut off the meat 
-as thin as you can; when you have cut off alf 
the meat clean from the bone, , break the. bone 
_ in {mall pieces, put the meat in alarge jug, and 
the bones at top, witha buneh of {weet-herbs, 
a quarter of an ounce of mace, half a pound 
‘of Jordan almonds, blanched, and beat fine, 
pour on it four quarts-of boiling water; let it 
itand all night by the fire covered clofe, the 
next day putit into a well tinned fauce-pan, and 
let it boil flowly tillitis zeduced to two quarts; 
be fure you take the fcum and fat off as it rifes, 
all the time it is boiling; ftrain it into a punch 
bowl, ket it fettle for two hours, pour it into 
a clean fauce-pan clear from the fediments, if, 
any at the bottom; have ready three ounces of 
rice boiled-in water; if you like vermicelli 
better, boil two ounces; when-enough, put it 
in, and ferve it up. : 


ey To make a Hare Soup. | 
CUT a large old hare in {mall pieces, and 

put it ina mug, with three blades of mace, 'a 

Ba little 
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little falt, two large onions, one red herring, 
fix morels, half'a pint of red wine, three 
quarts of water, bake it in a quick oven three 
hours, then itrain it into a toffing-pan, have 
_ready boiled three ounces of French barley, or 
fago, in water ; feald the liver of the hare in 
boiling water two minutes ; rub it through a 
hair fieve with the back of a wooden fpoon, put 
it into the foup with the barley or fago, and a 
quarter of a pound of butter, fet it over the fire, 
keep ftirring it, but don’t let it boil; if you 
don’t like liver, put in crifped. bread fteeped i in 
red wine. ‘This is arich foup, and proper for 
a large entertainment ; and where two foups are 
required, almond or onion foup for the top, and 
_ the hare foup for the bottom. 


To make a rich VERMICELLI Soup. 
INTO a large tofling-pan put four ounces 


of butter, cut a knuckle of veal, and a fcrag 
of mutton into fmall pieces, about the fize of 
walnuts; flice in the meat of a fhank of ham, 
with three or four blades of mace, two or 
three carrots, two parineps, two large onions, 
with a clove ftuck in at each end, cut in’ four 
or five heads of celery wafhed clean, a bunch 
of {weet herbs, eight or ten morels, and an an- 
chovy, cover bie pan clofe up, and fet it over a 
flow fire, without any water, till the gravy is 
drawn out of the meat, then pour the gravy out 
into a pot or bafon, let the meat brown in the 
fame pan, and take care it don’t burn, then 
our in four quarts of water, let it boil gently 
till it is wafted to sala a oe firain it, and 
| sh 
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put the other gravy to it, fet iton the fire, add 
to it two ounces of vermicelli, cut the niceft 
_ part of ahead of celery, Chyan pepper and falt 
to your tafte,\ and let it boil for four minutes ; 
if not a good colour, put in a little browning, lay 

a fmall” French roll in the foup dith, pour in 
rife foup upon it, and lay fome of the vermicelli 
ver it. | 


To make an Ox CHEEK Soup. 


FIRST break the bones of an ox cheek, 
and wath it in many waters, then lay it in warm 
water, throw in a little falt, to. fetch out the 
flime, wath it out very well, then take a large 
ftew-pan, put two ounces of butter at t 
bottom of the pan, and lay the fleth fide of ‘hie 
cheek down, add to it half a pound of a fhank 
of ham cut in flices, and four heads of celery, 
pull off the leaves, wafh the heads clean, and 
cut them in with three large onions, two car- 
rots, and one parfnep fliced, a few beets cut 
fmall, and three blades of mace, fet it over a 
moderate fire a quarter of an Hoes this draws 
the virtue from the roots, which givesa | pleafant 
ftrength to the gravy. 

i have made a good gravy by this method 
with roots and butter, only adding: ‘a little 
browning, to give it a pretty colour: when the 
head has fiinered a quarter of an hour, put to it 
fix quarts of water, and let it ftew till it is re- 
duced to two quarts: if you would have it eat 
ike foup, ftrain and take out the meat and 
other ingredients, and put in the white partofa 
dead of celery cut in fmall pieces, with a little 

|S browning, 
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browning, to make it a fine colour, take two 
ounces re vermicelli, give ita fcald in the foup, 
and put the top of a French roll i in the middle 
of a tureen, and ferve it up. 

If you would have it eat like ftew, take up 
the face as whole as poflible, and have ready 
cut in {quare pieces a boiled turnep and carrot, 
aflice of bread toafted, and cut in {mall dices, 
put ina little Chyampepper, and ftrain the foup 
through a hair fieve upon the meat, carrot, 
turnep, and bread, to ferve it up. 


To make ALMOND Soup. 
TAKE a neck of veal; and the {crag end 
of aneck of mutton, chop them in {mall pieces, 
ut them ina large tofling-pan, cut in a turnep; 
with a blade or two of mace, and five quarts of 
water, fet.it over. the fire, and let it boil gently 
till it is reduced ‘to.two quarts, {train it through 
a hair fieve into aclear pot, then put in fix 
ounces of almonds blanched and beat fine, half 
a pint of thick cream, and Chyan pepper to 
your tafte, have ready three fmall French rolls, 
made for that purpofe, the fize of a {mall tea- 
cup; if they are larger they will not look well, 
and drink up too much of the foup; blanch a 
few Jordan almonds, and cut them lengthways, © 
ftick them round the edge of the rolls flant-. 
ways, then ftick them all over the top of the 
rolls, and put them in the tureen; when difhed 
up pour the foup upon the rolls: thefe rolls 
look like a hedge-hog: fome French cock 
give this foup the name of hedge- hog foup. 


Ta 


ENGLISH HOUSE-KEEPER. 4 


To make Soup a-la-reine. 

TAKE a knuckle of veal and three or four 
pounds of lean beef, put to it fix quarts of water, 
with a little falt, when it boils fcum it well, 
then put in fix large onions, two large carrots, a 
head or two of celery, a parfnep, one leek, and 
alittle thyme, boil them all together till the meat 
is boiled quite down, then {train it through a hair 
fieve, and let it ftand about half an hour, then 
{cum it well, and clear it off gently from the fet- 
tlings into a clear pan; boil half a pint of cream, 
and pour it on the crumbs of a halfpenny loaf, 
and let it foak well; take half a pound of al- 
monds, blanch and beat them as fine as poflible, 
putting in now and then a little cream, to pre- 
vent them from oiling, then take the yolks of 
fix hard eggs, and the roll that is foaked in the 
cream, and beat them all together quite fine, 
then make your broth hot, and pour it to your 
almonas, ftfain it through a fine hair fieve, rub- 
bing it with a fpoon till all the goodnefs is gone 
through into a {tew-pan, and add more cream to 
make it white; fet it over the fire, keep flirring 
it till it boils, fcum off the froth as it rifes, 
foak the tops of two French rollsin melted but- 
ter in a ftew-pan till they are crifp, but not 
brown, then take them out of the butter, and 
lay them on a plate before the fire; and, a 
quarter of an hour before you fend it to the 
table take a little of the foup hot, and put it 
to the roll in the bottom of the tureen, put 
your foup on the fire, keep ftirring it till ready 
to boil, then pour it into your tureen, and ferve 

B 4 Rat 
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it up hot; be fure you take all the fat off the 
broth before you put it to the almonds, or it will 
{poil it; and take care it does not curdle,. 


To make ONION Soup. 


BOIL eight or ten large Spanifh onions in 
milk and water, change it three times, when 
they are quite foft, rub them through a hair 
fieve, cutan old cock in pieces, and boil it, for 
gravy, with one blade of mace, ftrain it, and 
pour it upon the pulp of the onions, boil it 
gently with the crumb of an old penny loaf, 


_ grated into half a pint of cream; add Chyan 


pepper and falt to your tafte: a few heads of 
afparagus or ftewed fpinage both make it eat 
well and look very pretty: grate acruft of 


brown bread round the edge of the dith. 


To make WHITE ONION Soup. 


TAKE thirty large onions, boil them in five 
quarts of water, with a knuckle of veal, a blade 
or two of mace, anda little whole pepper ; when 


your onions are quite foft take them up, and 


rub them through a hair fieve, and work half a 
pound of butter with flour in them ; when the 


‘meat is boiled {fo as to leave the bone, ftrain the 


liquor to the onions, and boilt it gently for half 
an hour, ferve it up with a coffee-cup full of 


cream, anda little falt; be fure you ftir it when 


you put in the flour and butter, for fear of its 
burning, ; 


Te 
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Jo make BRown ONIon Soup. 


SKIN and cut round ways in flices fix large 
Spanith onions, fry them in butter till they are 
a nice brown, and very tender, then take them 
out, andlaythem on a hair fieve, to drain out the 
butter, when drained. put them in a pot, with 
five quarts of boiling water, boil them one hour 
and {tir them often, then add pepper and falt to 
your tafte, rub the crumbs of a penny loaf 
through a cullendar, put it to the foup,: ftir it 
well,’ to keep it from being in lumps, and boil it 
two hours more; ten minutes before you fend it 
up beat the yolks of two eggs, with two fpoon- 
fuls of vinegar, and a little of the foup, pour it 
in by degrees, and keep ftirring it all the time 
one way, put in a few cloves if you choofe it.— 
N.B. lt is afine foup, and will Hs three or 
four days. | 


To make GREEN Peas Soup. 


SHELL a peck of peas, and boil them in 
{pring water till they are foft, then work them 
through a hair fieve, take the water that your 
peas were boiled in, and put in a knuckle of 
veal, three flices of have: and cut two carrots, 
a turnep, and a few beet leaves fhred {mall, 
add a little more water tothe meat, fet it over 
the fire, and let it boil one hour and a half; 
then ftrain the gravy into a bowl, and mix it 
with the pulp, and put in a little juice of {pi- 
nage, which mutt be beat and {queefed through — 
a cloth, pe in as much as will’ make it look a 


5 | \ pretty 
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pretty colour, then give it a gentle boil, which 
will take off the tafte of the {pinage, ‘flice in 
the whiteft part of a head of celery, put in a 
lump: of fugar the fize of a walnut, take a flice 
of bread, and cut it in little f{quare pieces, cut 
a little bacon the fame way, fry them a light 
brown in freth butter, cut alargecabbage lettuce 
in flices, fry it after the other, put it in the tu- 
reen with the fried bread and bacon; have 
ready boiled as. for eating a pint of young 
peas, and put them in the foup, with a little 
chopped mint if you like it, and pour it inte 
your tyreen. 


J 
To make a COMMON PEAs Soup. 


TO one quart of {plit peas put four quarts of 
foft water, a little lean bacon, or roaft beef 
bones, wath one head of celery, cut it and put 
it in with a turnep, boil it till reduced to two 
quarts, then work it through a cullendar, with 
a wooden, fpoon, mix a little four and water, 
- and boilit weH in the foup, and flice in another 
head of celery, Chyan pepper and falt to your 
tafte ; cut a’ flice of bread in fmall dice, fry 
‘them a light brown, and put them in your difh, 
then pour the foup upon it, | 


To make a Peas Soup for Lent. 
PUT three pints of blue boiling peas into 


five quarts of foft cold water, three anchovies, 
three red herrings, and two large onions, ftick 
in a clove at each end, a carrot and a par{nep 
fliced in, with a bunch of fweet herbs, boil 

I | | them 
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- them all together, till the foup is thick, {train 


& 


it through a cullendar, then, flice in the white 
part of a head of celery, a good lump of butter, 
a little pepper and falt, a flice of bread toafted and 
buttered. well, and cut in little diamonds, put 
it into the difh, and pour the foup upon it ; 


and a little dried mint, if you choofe it. 


Gravy Soup thickened with YuLLOow Pras. 


‘PUT a fhin of beef to fix quarts of water, 
with a pint of peas and fix onions, fet them 
over the fire, and let them boil gently till all the 
juice be out of the meat, then ftrain it through 
a fieve, add to the ftrained liquor one quart of 
{trong gravy to make it brown, put in pepper 
and falt to your tafte, then put in a little celery, 
and beet leaves, and boil it till they are tender. 


To make a Waite Peas Soup. 


TO four or five pounds of lean beef and fix 
quarts of water put in alittle falt, when it boils — 
fcum it, and put in two carrots, three whole 
enions, a little thyme, and two heads of celery, 
with three quarts of old green peas, boil them till 
the meat is quite tender, then {train it through 
a hair-fieve, and rub the pulp of the peas 
through the fieve, fplit the blanched part of 
three Cofs lettuces into four quarters, and cut 
them about one inch long, with a little mint 
cut fmall, then put half a pound of butter ina 
f{tew-pan that will hold your foup, and put the 
lettuce and mint into the butter, witha leek fliced 
very thin, and a pint of green peas, ftew them 

a quarter 
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@ quarter of an hour, and keep fhaking them 
often about, then put in a little of the foup, and 
ftew them a quarter of an hour longer ; then put 
in your foup, and as much thick cream as will 
make it white, keep ftirring it till it boils, frya 
French roll in butter a little crifp, put it in the 
bottom of the tureen, and pour your foup over it. 


Jo make Green Peas Soup without MEAT. 


IN fhelling your peas feparate the old ones 
from the young, and boil the old onesfoft enough 
to ftrain through a cullendar, then put the liquor 
and what you ftrained: through to the young. 
peas, which muft be whole, add fome whole 
pepper, mint, alittle onion fhred f{mall, put 
them in a large fauce-pan, with near a pound of ~ 
butter, as they boil up fhake in fome flour, 
then put ina French roll fried in butter, to the 
foup ; you mutt feafon it to your tafte with falt 
_ and herbs; when you have done fo, add the 
young peas to it, which muft be half boiled 
firft ; you may leave out the flour if you don’t 
dike it, and inftead of it put ina little {pinage, 
and cabbage lettuce, cut {mall, waich muft be 
firft fried in butter, and well mixed with the 


broth. 


To make an excellent Wuire Sour. 


TO fix quarts of water put ina knuckle of 
veal, a large fowl, and a pound of lean bacon, 
and half a pound of rice, with two anchovies, 
a few pepper corns, two or three onions, a 
bundle of {weet herbs, three or four heads of | 

_ celery 


) 
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celery i in flices, ftew all together, till your foup 
isas {trong as you choofeit, then {train it through 
a hair fieve into aclean earthen, pot, let it ftand 
all night, then take off the fcum, and pour it 
clear off intd a toffing-pan, put in half a. pound 
of Jordan’ almonds beat fine; boil it a little, and 
run it through a lawn fieve, then put ina pint 
of cream and the yolk of an egg, Make it 
hot, and fend it to the table: | 


To make Wutrs Soup a fecond - 


BOIL a knuckle of veal and 4 fowl, with a 
little mace, two onions, a little pepper and falt, 
toa {trong jelly, then ftrain it, and {cum off all 
the fat, have ready the yolks of fix eggs well 
beat, put them in, and keep ftirring it or it will 
curdle, putit in your difh with boiled chickens 
and toafted bread cut in pieces; if. you do not 
like the eggs, you may put in a large handful of 
vermicelli half an hour pene you take it off 


the fire. 


To make CRAW-Fisu Soup. 


~ BOIL half..a hundred .of freth craw-fith, 
pick out all the ees which you mutt fave, take - 
a frefh lobfter and pick out all the meat, which 
you mutt likewife fave, pound the fhells of the 
‘craw-fith and lobfter fine ina marble mortar, 
and boil them in four quarts of water, with four 
pounds of mutton, a ‘pint of green {plit peas, 
nicely picked and wafhed, a large turnep, car- 
rot, onion, mace, cloves, anchovy, a little 
thyme, pepper, and falt. ‘ebay them ona flow 
fire 
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‘fire till all the goodnefs is out of the mutton 
and fhells, then {train it through a fieve, and 
put in the tails of your craw- fith and the lob- 
{ter meat, but in very {mall pieces, with the 
red coral of the lobfter, if it has any ; boil it 
half an hour, and juft before you {erve it up, 
add a little butter melted thick and {mooth, ftir 
it round feveral times, when you put it in, 
fend it up very hot, but don't put too much 
{pice in it. N/B. Pick out all the bags and 
the wooly part of your craw-lith before you 
pound them. 


To make PARTRIDGE Soup. 


TAKE off the fkins of two old partridges, 
eut them into {mall pieces, with three flices of 
ham, two or three onions fliced, and fome ce-- 
lery, fry them in butter till they areas brown 
as they can be made without burning, then put 
them into three quarts of water, with a few 
pepper-corns, boil it flowly till alittle more than 
a pint is confumed, then ftrain it, put in fome 
ftewed celery and fried bread. 


Cin As Pe aT 


Obfervatious on DRESSING FisH, 


Wie you fry any kind of fith, wath 
them clean, dry them well with a cloth, 
and duft them with flour, or rub them with egg 
and ‘bread crumbs ; be fure your dripping, 

hog’s- 
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* hog’s-lard, or beef fuet, is boiling before you put 
in your fifh, they will fry hard and clear, butter 
is apt to burn them black, and make them foft ; 
when you have fryed your fifth, always lay them 
in a difh or hair fieve todrain, before you dith 
them up; boiled fith fhould always be wathed, 
and rubbed carefully with a little vinegar, be- 
fore they are put into the water; boil all kinds 
of fifh very flowly,. and when they will leave 
the bone they are enough; when youtakethem . 
up fet your fifth plate oyer.a pan of hot water, 
to drain, and cover it with a cloth or clofe 
cover, to prevent it from turning their colour ; 
fet your fifh-plate in the infide of your dith, 
and fend it up, and when : 3 parfley, be 


fure you pick it nicely, wath ll, then dip 
it in cold water, and thro into.a pan of 
boiling fat, take it out immediately, it will be 
very crifp, and a fine green, 


To drefs a TurTL LE of a hundred Weight. 
;CUT off the head, take care of the blood, 
and take off all the fins, lay them in falt and 
water, cut off the bottom fhell, then cut off 
the meat. that grows to it (which is the callipee 
or fowl) take out the hearts, livers, and lights, 
and put them by themfelves, take out the bones 
and the fleth out of the back fhell (which is the 
callipafh) cut the flefhy part into pieces, about 
_ two inches fquare, but leave the fat part, which 
looks green (it is called the monfieur) rub it 
firft with falt, and wath it in feveral waters to 
make it come clean, then put in the pieces that 
you took out, with three bottles of Madeira 
| wine, 
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wine, and four quarts of {trong veal gravy, a 
lemon cut in flices, a bundle of {weet herbs, a 
tea-{poonful of Chyan, fixanchovies wafhed and 
‘picked clean, a'quarter of a pound of ‘beaten 
mace, a tea fpoonful of ~ mufhroom ‘powder, 
and half a pint of ‘effence of ham if? you have > 
it, lay over it a coarfe pafte, fet it in the oven 
for three hours; when it comes out take off the 
lid and fcum off the fat, and brown it with a 
falamander.—Tdis zs the bottom difb. | 

Then blanch the fins, cut them off at the 
firft joint, fry the firft pinions a fine brown, and 
put them intoa tofiling pan, with two quarts of 
ftrong brown gravy, a glafsof red wine, and 
the blood of the turtle, a large {poonful of le- 
mon pickle, the fame of browning, two fpoon- 
fuls of mufhroom catchup, Chyan and falt, an 
onion ftuck with cloves, anda bunch of {weet 
herbs; a little before it is enough, . put in an_ 
ounce of morels, the fame of trufles, ftew 
them gently over a flow fire for two hours; 
when they are tender, put them into another 
toffing pah, thicken your gravy with flour and 
butter, and ftrain it upon them, give them a _ 
boil, and ferve them up.— This is a corner 

Then take the thick orlarge part of the fins, 
blanch them in warm water, and put them ina 
tofling pan, with three quarts of ftrong veal 
gravy, a pint of Madeira wine, half’ atea- 
{poonful of Chyan, a little falt, half a lemon, 
a little beaten mace, a tea-{poonful of mufhe 
room powder, anda bunch of fweet herbs ; let 


them itew till quite tender, they will take two 
| hours 
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hours at leaft, then take them up into another . 
‘toffing pan, ftrain your gravy, and make it | 
pretty thick with flower and butter, then put in 
a few boiled forcemeat balls, which muft be 
made of the veally part of your turtle, left out 
for that purpofe; one pint of frefh mufhrooms, 
if you cannot get them pickled ones will do, 
_ and eight artichoke bottoms boiled tender, and 
cut in quarters ; fhake them over the fire five or 
fix minutes, then put in half a pint of thick. 
cream, with the yolks of fix eggs beaten ex- | 
ceeding well, fhake it overthe fire again till it 
looks thick and white, but do not let it boil; 
difh up your fins with the balls, mufhrooms, 
and artichoke-bottoms over and round them. 
we Thisis the top difh. | . 

Then take the chicken part, and cut it like 
Scotch-collops, fry them a light brown, then 
' putin a quart of veal gravy, ftew them gently 
a little more than half an hour, and put to it 
the yolks of four eggs boiled hard, .a few mo- 
rels, a fcore of oyfters ; thicken your gravy ; it 
muft be neither white nor brown, but a pretty 
gravy colour; fry fome oyfters patties, and lay: 
round it. This is acorner difh, to anfwerthe 
finall fins. : | | 

Then take the guts (which is reckoned the 
beft part of the turtle) rip them open, fcrape 
_and wath them exceeding well, rubthem well 
with falt, wath them through many waters, 
and cut themin pieces two inches long, then 
{cald the maw or paunch, take off the fkin, 
{crape it well, cut it into pieces about half an 
inch broad, and two inches long, put fome of 
> the 
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the fithy part of your turtle in it, fet it over 4 
flow charcoal fire, with two quarts of veal 
gravy, a pint of Madeira wine, a little mufh- 
room catchup, afew fhalots, a little Chyan, 
half a lemon, and ftew them gently four hours, 
till your gravy is almoft confumed, then thick- 
en it with flour, mixed with a little veal gravy, 
put in half an ounce of morels, a few force- 
meat balls, made as for the fins; difh itup, and 
brown it with afalamander, or in the oven.— 
This is the corner difh. 

Then take the head, fkin it a cut itin two 
pieces, put it intoa {ftew- -pot, with all the bones, 
hearts, and lights to a gallon of water,’ or 
veal broth, three or four blades of mace, one > 
fhalot, a flice of beef beaten to pieces, and a 
bunch of fweet-herbs, fetthem in a very hot 

oven, and let it ftand an hour at leaft, when it 
comes out ftrain it intoa tureen for the middle 
of the table. 

Then take the hearts and lights, chop Hern 
- very fine, put them in a ftew-pan, with a pint 
of good gravy, thicken it, and ferve it up; lay 
the head in the middle, fry the liver, lay it 
round the head upon the lights, garnifh with 
whole flices of lemon.——--This zs the fourth 
corner difb. | 

N. B. The firftcourfe thould be of turtleonly, 
when it is dreffed inthis manner: but when it is 
with other victuals, it fhould bein three different 
difhes, -but this way I have often dreffed them, 
and have given great fatisfaction. Obferve tokill 
your turtle the night before you want it, or very 
early next morning, that you may have all your 


difhes 
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_difhes going on at‘atime. ‘Gravy fora turtle 
ahundred weight will take two legs of veal, 
_and two thanks of beef. : | 


To drefi a TURTLE about thirty pounds weight. 


WHEN you kill the turtle, which muft be 
done the night before, cut off the head, and let 
it bleed two or three hours, then cut off the 
fins and the callipee from the callipath, take care 
you do not burft the gall, throw all the inwards 
into cold water, the guts and tripe keep by 
themfelves, and flit them open with a penknife, 
and wath them very clean in {calding water, 
and fcrape off all the inward fkin; as you do 
them throw them into cold water, wafh them 
out of that, and put them into frefh water, and — 
let them lie all night, fcalding the fins and edges © 
of the callipafh and callipee; cut the meat off — 
the fhoulders, andhack the bones, and fet them 
over the fire, with the fins, in about a quart of 
water, putin a little mace, nutmeg, Chyan, 
and falt, let it ftew about three hours, then 
{train it, and put the fins by for ufe; the next 
morning take fome of the meat you cut off the 
fhoulders, and chop it fmall, as for faufages, 
with about a pound of beef or veal fuet, fea- 
_foned with mace, nutmeg, fweet-marjoram, 
parfley, Chyan, and falt to your tafte, and three 
or four glafies of Madeira wine, fo ftuff it un- 
der the two flefhy parts of the meat, andif you 
_ have any left, lay it over, to prevent the meat 
from burning; then cut the remainder of. the, 


meat and the fins in pieces the fize of an egg, 
3 C2 feafon 
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feafon it pretty high with Chyan, falt, anda 
little nutmeg, and put it into the callipath, take 
care that it be fewed or fecured up at the end, 
to keep in the gravy, then boil up the gravy, 
and add more wine if required, and thicken it 
a little with butter and flour, put fome of it to 
theturtle, and fet itin the oven, with a well 
buttered paper over it, to keep it from burning, .. 
and when it is about half baked fqueefe in the 
juice of one or two lemons, and ftir it up. Cal- 
lipafh or back will take half an hour more bake- 
ing than the callipee, which two hours will do; 
the guts mutt be cut in pieces two or three inches 
long, the tripe in lefs, and put into a mug of © 
clear water, and fet in the oven with the cal- 
lipafh, and when itis enough, and drained from 
the water, it isto be mixed with the other parts 
and fent up very hot. : 


To drefs a Cop’s Heap and SHOULDERS.) 


TAKE out the gills and the- blood clean 
from the bone, wafh the head very clean, rub 
over it a little falt, and a glafs of allegar,- then 
Jay it on your fifh-plate; when your water 
boils throw in’a good handful of falt, with 
aglafs of allegar, then put in your fifh, and 
let it boil gently half an hour; if it is a large 
one three-quarters; take it up very carefully, 
and ftrip the fkin nicely off, fet it before a 
brifk fire, dredge it all over with flour, and 
bafte it well with butter; when the froth begins - 
torife, throw over it fome very fine white 
bread crumbs;, you muft keep batting it all the. 

| ris time, 
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time, to make it froth well; when it is a fine 
white brown, dith it up, ‘and garnifh it with a 
lemon cut in flices, {craped horfe-radith, bar- 
berries, a few, {mall fith fryed and Jaid round it, 
or fryed oyfters; cut the roe and liver in flices, 
and lay over it a little of the lobfter out of the 
fauce in lumps, and then ferve, it. 


To make Sauce for the Con’s HEAD. 


; TAKE a lobfter, if it be alive ftick a 
fkewer in the vent of the tail .to keep the 
water out, and throw a handful of {alt in the 
water; when it boils putin the lobiter, and 
_ boil it halfan hour; ifit has fpawn on, pick 
them off, and pound them exceeding fine in a 

marble mortar, and put them into half a pound 
of good melted butter, then take the meat 
out of your lobfter, pullit in bits, and put it 
in your butter, with a meat-{poonful of lemon 
pickle, and the fame of walnut catchup, a flice 
of an end of a lemon, one or two flices of horfe- 
radifh, as much beaten mace as will lie on a fix- 
pence, faltand Chyan to your tafte, boil them 
one minute, then take out the horfe-radith and 
lemon, and ferveitup in your fauce-boat.—— 
N. B. If you can get no lobfter, you may make 
fhrimp, cockle, or mufcle fauce the fame way ; 
if there can beno kind of fhell-fith got, you 
then may add two anchovies cut {mall, a 
{poonful of walnut liquor, a large onion fuck 
- with cloves, ftrain it, and put it in the fauce- 
boat. 


C2 am Second 


22 THE EXPERIENCED 


Second way to drefs a Cop’s HEAD. 


TAKE out the gills and blood clean from ~ 
the back-bone, wath it well, and put it on your 
plate; when your water boils, put on two 
handfuls of falt, and half a pint of allegar, it 
will make your fifth firmer, then put in the cod’s 
head; if it is of a middle fize it will take an 
hour’s boiling; then take rt up, and {trip off 
the {kin gently, dredge it well with flour, apd 
lay lumps of butter on it; ifit fuits you better, 
you may fend it to the oven, and if it is not 
brown all over, do it with a falamander: make 
your gravy fauce to it, and ferve it up. 


To drefs young CopuinGs ke SALT Fisu. 

TAKE young codlings, gut and dry them 
well with a cloth, fill their eyes full of falt, 
throwa little on the back-bone, and let them 
lie all night, then hang them up bythe tail a 
day or two: as you have occafion for. them, 
boil them in {pring water, and drain them well, 
difh them up, and pour egg fauce on them, and 
fend them to the table. 


To drefs a Sart Con. 


STEEP your falt fith in water all night, with 
a glafs of vinegar; it will fetch out the falt, and 
make it eat like frefh fith; the next day boil it; 
when it is enough, pull it in flakes into your 
difh, then pour egg fauce over it, or par{nips 
boiled and beat fine with butter and cream; 
fend it to the table on a water plate, for it will 
foon grow cold. | 

To 
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To make orate Sauce for @ Sat Cop. 
BOIL your eggs hard, firft half chop the 
whites, then put in the yolks, and chop them 
both together, but not very fmall, put them into 
halfa pound of good melted butter, and let it 
boil up, then put it on the fith. 


To drefs Cop Sounps. | 

STEEP your founds as you do the falt cod, 

and boil them in a large quantity of milk and 

water, when they are very tender and white 

take them up, and drain the water out, then 

pour the egg fauce hetling hot over them, and 
{erve them up. ete 


To drefs Cop Sounns hike little TURKEYS. 

BOIL your founds as for eating, but not too 
much, take them up, and let them ftand till they 
are quite cold, then take a forcemeat-of chop- 
ped oytters, crumbs of bread, a lump of but- 
ter, nutmeg, pepper, falt, and the yolks of 
twoegegs, fill your founds with it, and fkewer 
them up in the fhape offa turkey, then lard them 
down each fide, as you would do a turkey’s 
breaft, duit them well with flour, and put them 
in a tinoven to roaft before the fire, and bafte 
them well with butter: \when they are enough 
pour on them oyfter fauce; three are {ufficient for 
a fide difh; garnith with barberries; it is a pretty 
fide difh for a large table, fora dinner in Lent. 


To boi] SALMON CRIMP. 
SCALE your falmon, take out the blood, 
wath it well, and layit on a fith- plate, put your 
Eid} water 
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water in a fifh-pan with a little falt: when it 
boils put in your fifth for half a minute, then 
take it out for a minute or two; when you have 
done it four times, boil it ae it be enough ; 

when you take it out of the fith-pan, fet it over 
the water to drain; coverit well witha clean 
- cloth dippedin hot water; fry fome fmall fith, 

or a few flices of falmon, and lay round it—gar- 
nifh with fcraped horfe- radith and fennel. 


To make RoLLED SALMON. 
_ TAKE a fide of falmon when fplit, and the 
bone taken out and fcaled, {trew over the infide 
pepper, falt, nutmeg, and mace, a few chopped 
oytfters, parfley, and crumbs of bread, roll it up 
tight, put it into a deep pot, and bake it ina 
quick oven, make the common fith fauce and 


pour over it.—Garnifh with fennel, lemon, and ° 


horfe-radith. 


Io make Sauce far a SALMON. 


BOIL a bunch of fennel and parfley,. chop 
them fmall, and put it into fome good melted 
butter, and fend it to the tablein a ef ae boats 
another with gravy fauce. 

To make the gravy fauce, puta little brown 


gravy intoa fauce-pan, with one anchovy, a tea- . 


{poonful of lemon pickle, a meat-{poonful _ of 


liquor from your walnut pickle, one or two 


fpoenfuls of the water that the fifh was boiled 
in, it gives itapleafant flavour, a {tick of horfe- 


radifh, a little browning and falt; boil them | 


three or four minutes, thicken it ath flour and 
a good lump of butter, and ftrain it through a 
hair 


=< 
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hair fieve. N. B. This is a good: fauce ha 
mott kinds of boiled fith. : 


To boila TuRBoT. 

WASH your turbot clean (if you let it lie in 
the water it will make it foft) | and rubit over 
with allegar, it will makeit firmer, then lay it © 
on your fifh~plate, with the white fide up, lay a 
cloth over it, and pin it tight under your plate, 

which will keep it from breaking, boil it gently 
in hard water, with a good deal of falt and 
vinegar, and {cum it well, orit will difcolour the 
fkin; when it is enough, take it up and drain it, 
take the cloth carefully off, and flip it on your 
difh, lay over it fried oyfters, or oyfter patties ; 
fend in lobfter or gravy fauce in fduce-boats, 
Garnifh it with crifp parfley and pickles. 
N. B. Don’ t put in your fifth till your water 
boils. 


To boil a PIKE with a ben in the belly. 


TAKE out the gills and guts, wath it well, 
then make a good forcemeat of oyiters chopped 
fine, the crumbs of half a penny loaf, afew {weet 
herbs, and a little lemon peel fhred fine, nut- 
meg, pepper, and falt to your tafte, a good lump 
of butter, the yolks of two eggs, mix them well 
together, and put them in the belly of your fith, 
ieee it UP, ikewer it round, put hard water in 
your fith-pan, add to it atea cupful of vinegar, 
and alittle falt: when it boils put in the fith ; 
if it be a middle fize, it will take half an hour’s 
boiling: garnifh it with walnuts and pickled 
DarBeanies.s ; ferve it up with oyfter fauce ina 
: boat, 


| 
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boat, and. poura little fauce on the pike. You 
may drefs a roafted pike the fame way. 


To flew Carp white. : 
WHEN the Carp are fcaled, gutted, and - 
wafhed, put them into a ftew-pan, with two 
quarts of water, half a pint of white wine, a 
little mace, whole pepper, and falt, two onions, 
a bunch of fweet herbs, a ftick of horfe-radith, 
cover the pan clofe, letit fand an hour and a 
half over a flow ftove, then put a gill of white 
wine into a faucepan, with two anchovies chop- 
ped, an onion, a little lemon peel, a quarter of a 
pound of butter rolled in flour, a little thick 
cream, and a large tea~cupful of the liquor the 
- carp was ftewed in, -boil them a few minutes, 
drain your carp, add tothe fauce the yolks of two 
eges mixed with a little cream; when it boils 
up fqueefe in thejuice ofhalfalemon; difh up 
your carp, and pour your fauce hot upon it. 


_ To drefs Care the beft way, and the Sauce. 
KILL your carp, and fave all the blood, fcale 


and clean them very well, have ready fome nice 
tich gravy made of beef and mutton, feafoned 
with pepper, falt, mace, and onion, {train it off 
before you ftew your fifhin it, boil your earp 
' firft before you ftew it in thegravy, becareful 
you don’t boil it too much before you put 
in the carp, then let it ftew ona flow fire about 
a quarter of an hour, thicken the fauce with a 
good lump of butter rolled in flour: garnifh 

your difh with fryed oyfters, fryed toaft cut 
| 3 three 


ENGLISH HOUSE-KEEPER. +27 
three corner ways, pieces of lemon, {craped 
\ horfe-radifh, and the roe of the carp cut in~ 
pieces, fome fryed and the other boiled, {queefe 
the juice of alemon into the fauce juft before 
you fend it up; take care to difh it up hand- 
fomely and very-hot.  — ‘ riieat 


Another Carp SAUCE. 


TAKE the liver of the carp clean from the 
guts, and three anchovies, with a little parfley, 
thyme, and one onion, chop all thefe {mall to- 
gether, then take halfa pint of Rhenith wine, 
four fpoonfuls of elder vinegar, with the blood 
of the carp, put all thefe together to ftew gently, 
and put it to the carp, which muft firft be 
boiled in- water, a little falt, and a pint of wine; 
take care not to doittoo much after the carp is 
putin thefauce: garnifh with fryedoyfters, fryed 
toa{t, {craped horfe-radifh, and pieces of lemon, 
with the roe cut in pieces andfryed: ifyoudon’t |» 
like elder vinegar, any other fort will do. 


To make Wuitre Fisu Sauce. 


WASH two anchovies, put them intoa fauce- 
pan, with one glafs of white wine, and twoof, 
water, half a nutmeg grated, and a little lemon 
peel; when it has boifed five or fix minutes, 
{train it through a fieve, add to it a {poonful of 

- white wine vinegar, thicken ita little, then put 
in near a pound of butter rolled in flour, boil it 
well, and pour it hot upon your fith, 


f 


To 
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To make a very nice Sauce for moft forts of Fisu. 


TAKE a little gravy made of either veal or 
mutton, put to it a little of the water that drains 
from your fifh ; when itis boiled enough, put it 
in a fauce-pan, and put in a whole onion, one 
anchovy, a {poonful of catchup, anda glafs of | 
white wine, thicken it with a good lump of but- 
ter rolled in flour, and a {poonful of cream; 
if you have oyiters, cockles, or fhrimps, 
put them in after you take it off the fire, — 
(but it is very good without); you may ufe 
red wine inftead of white by anne out the 
cream. 


To make LOBSTER SAUCE. 


BOIL half a pint of water with a little mace 
and whole pepper, long enough to take out the 
ftrong tafte of the {pice, then {train it off, melt 
three quarters of a pound of butter {mooth in 
the water, cut your lobfter in very {mall pieces, 
{tew it all together tenderly with anchovy, and 
fend it up hot. 


To make LOBSTER SAUCE another way. 


BRUISE the body of a lobfter into thick 
melted butter, and cut the flefh into it in {mall 
pieces, ftew all together and give it a boil; fea- __ 
fon witha little pepper, falt, anda very fimall 
quantity of mace. rm 


To 
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To flew CARP or TENCH. 


GUT and fcale your fith, wafh and dry them 
well with a clean cloth, dredge them well with 
flour, fry them in dripping, or {weet rendered 
fuet, until they are a light brown, and then 
put them in a ftew-pan, with a quart of water, 
and one quart of red wine, a meat-{poonful of 
lemon pickle, another of browning, the fame of 
walnut or mum catchup, a little mufhroom 
powder, and Chyan to your tafte, a large onion 
ftuck with cloves, and a ftick of horfe-radith, 
cover your pan clofe to keep in the fteam, let 
them {tew gently over a ftove fire, till your gravy 
is reduced to juft enough to cover your fith in 
the difh; then take the fifh out, and put them 
on the difh you intend for table, fet the gravy 
on the fire, and thicken it with flour and a large 
lump of butter, boil it alittle, and {train it over 
your fifh: garnifh them with pickled muth- 
rooms and fcraped horfe-radifh, put a bunch of 
pickled barberries, or a {prig of myrtle in their 
mouths, and fend them to the table. 

It is atop difh for a grand entertainment. 


To drefs a STURGEON. 


TAKE what fize of a piece of fturgeon you 
think proper, and wath it clean, lay itall night 
in falt and water, the next morning take it out, 
rub it well with allegar, and let it lie in it fortwo 
hours, then have ready a fifh-kettle full of boil- 
ing water, with one ounce of bay falt, two large 
onions, and a few fprigs of {weet marjoram ; 
boil your fturgeon till the bones will leave the: 

| 3 mimes resi 
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fith, then take it up, take the fkin off, and flour 
it well, fet it before the fire, bafte it with freth 
butter, and let it ftand till it be a fine brown, 
then dith it up, and pour into the difh the fame 
fauce as for the white carp; garnifh with. “en 
parfley and red pickles. 

_ This is.a proper dith for the top or middle. 


To eof large EELS or LAMPREYS with apie | 
ding 2 in the belly. 


SKIN your eels or lampreys, cut off the head, 
take the guts out, and fcrape the blood clean 
from the ‘bone, then make a good forcemeat of 
oylters or fhrimps chopped fmall, the crumbs of 
half a penny loaf, a little nutmeg and lemon peel 
fhred fine, pepper, falt, and the yolks of two 

eggs, put them in the belly of your fith, fewit 
up, turn it round on your difh, put over it 
flour and butter, pour a little water in your difh, 
and bake it ina moderate oven ; when it comes 
out take the gravy from under it, and {cum off 
the fat, then {train it through a hairfieve; add to 
it a tea-{poonful of lemon pickle, two of brown- 
ing, a meat-{poonful of walnut catchup, a glafs 

of white wine, one anchovy, and a flice of. 
lemon, let it boil ten minutes, thicken it with 

butter and flour, fend it up ina fauce-boat, difh 
your fifh: garnifh it with lemon and crifp 
parfley. 
This is a pretty dith for cither corner or fide 
a a dinner. 


To 
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To flew LAMPREYS. 
SKIN and gut your lampreys, feafon them 
well with pepper, falt, cloves, nutmeg, and mace, 
not pounded too fine; and a little lemon peel 
fhred fine; then cut fome thin flices of butter 
into the bottom of your faucé-pan,. put in the 
fith, with halfa pint of nicegravy, half the quan- 
tity of white wine and cyder, the fame of claret, 
with a fmall bundle of thyme, winter favory, 
pot marjoram, and an onion fliced; ftew them 
over a flow fire, and keep turning the lampreys 
till they are quite tender ; when they are tender 
take them out, and put in one anchovy, and 
thicken the fauce with the yolk of anegg, ora 
little butter rolled in flour, and pour it over the 
fifh, and fervethemup.—WN.B. Roll them round 

a {kewer before you put them into the pan. 


To flew FLoUNDERS, PLatce, or SOLES. 


HALF fry your fith in three ounces of but- 
ter a fine brown, then take up your fifh, and put 
to your butter a quart of water, and boil it 
flowly a quarter of an hour with twoanchovies, 
and an onion fliced, then put in your fifth again, 
with a herring, and ftew them gently twenty 
minutes, then take out your fifh, and thicken | 
the fauce with butter and flour, and give ita 
boil, then ftrain it through a hair fieve, overthe 
' fith, and fend them up hot.—N. B. If you 
choofe cockle or oyfter-liquor, put it in juft be- 
fore you thicken the fauce, or you may fend 


__oyfters, cockles, or fhrimps in‘a fauce-boat to 


table. : 
a 4 A good 
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A good way to fiew Fisu. | 
MIX half a tumbler of wine with as much 
water as will cover the fith in the ftew-pan, and 
put in a little pepper and falt, three or four 
onions, a cruft of bread toafted very brown, 
one anchovy, a good lump of butter, and fet 
them over a gentle fire, fhake the ftew-pan now 
and then, that it may not burn ; juft before you 
ferve it up, pour your gravy into a fauce-pan, and 


thicken it with a little butter rolledin flour, a. 


little catchup and walnut pickle beat well to- 
gether till f{mooth, then pour it on your fifh, 
and fet it over the fire to heat, and ferve it up 
hot. eek Be. 
To boil MacKREL. 
GUT your mackrel and dry them carefully 
.withaclean cloth, then rub them flightly over 
with a little. vinegar, and lay them {trait -on 
your fifth plate (for turning them.round often 
breaks them) puta little falt in the water when 
it boils; put them into your fifh-pan, and boil 
them gently fifteen minutes, then take them up 
and drain them well, and put the water that runs 
from them into a fauce-pan, with two teaf{poon- 
-fuls of lemon pickle, one meat-fpoonful of wal- 
nutcatchup, the fame of browning, a blade or 
two of mace, one anchovy, a flice of lemon, boil 
them all together a quarter of an hour, then 
ftrain it through a hair fieve, and thicken it with 
flour and butter, fend it in a fauce-boat, and, 
parfley fauce in another ; difh up your fith with, 
the tailsin the middle; garnifh it with {craped 
horfe-radifh and barberries. : 

| To 


| 


ENGLISH HOUSE-KEEPER. 33. 


To boil HERRINGS. 


SCALE, gut, and wath your ics. dry 
them clean, and rub them over with a little: 
vinegar and falt, fkewer them with their tails 
in their mouths, lay them on your fith-plate, 
when your water boils put them in, they will 
take ten'or twelve minutes boiling ; when you 
take them up, drain them over the water, then 
turn the heads into the middle of your dith, 


Jay round them’ fcraped horfe-radith, parfley ™" 


and butter for {auce. 


To fry HeRRINGS. 


SCALE, wath, and dry your herrings well; 
lay them feparately on a board, and fet ‘them to 
the fire two or three minutes before you want 
them, it will keep the fith from fticking to the 
pan, duft them with flour, when your dripping 
or butter is boiling hot put in-your fifh, a few 
at atime, fry them over a britk fre; when you 
have fryed them all, fet the tails up one againtft 
another in the middle of the difh, then fry a 


large handful of parfley crifp, take it out before 
it lofes its colour, lay it round them, and parfley . 


fauce in a boat; or if you like onions better fry 
them, lay fome round your difh, and make onion 
- fauce for them; or you may cut off the heads 
after they are fryed, chop them, and put them 
into a fauce-pan, with ale, pepper, falt, and an 
anchovy, thicken it with flour and Mute ftrain 
it; then put it ina fauce- boat. 


D To 
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To bake HuRRINGS., 


WHEN you have cleaned your herrings as 
above, lay them on a board, take alittle black | 
and Jamaica pepper, a few cloves, and a good 


deal of falt, mix them together, then rub it all a 


over the fith, lay them ftraight ina pot, cover 
them with allegar, tie aftrong paper over the 
pot, and bake them in a moderate oven; if your 
allegar be good, they will keep two or three 
months; you may eat them either hot or cold. 


To bake SPRATS. 
RUB your fprats with falt and pepper, and 

to every two pints of vinegar put one pint of © 
red wine, diflolve a penny-worth of cochineal, 
lay your fprats in adeep earthen difh, pourin 
as much red wine, vinegar, and cochineal as 
will cover them, tie a paper over them, fet them 
in 4n oven all night.——They will eat well, 
and keep for fome time. eH! 


To boil Scate or Ray. 
CLEAN your fcate or ray very well, and cut 
it in long narrow pieces, then put it in boil- 
ing water with a little {alt in it, when it has 
boiled a quarter of an hour take it out, flip the 
{kin off, then put it into your pan again, witha 
little vinegar, and boil it till enough ; when you 
take it up, fet it over the water to drain, and 
cover it clofe up, and when you difh it, be as 
quick as poflible, for it foon grows cold, pour 
over it cockle, fhrimp, or mufcle fauce, lay over 
it oyfter patties, garnifh it with barberries and 
horfe-radifh | 
To 


sy 
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| To fry SOLES: ( 
_ SKIN your foles as you do eels, but keep on 
their heads; rub them over with an egg, and 
ftrew over them bread crumbs, fry them over a 
brifk fite in hog’s-larda light brown, ferve them 
up with good melted butter, and garnifh it with 
green pickles, - 
| To marinate SOLES. 

BOIL them in falt and water, bone atid drain 
them, lay them on a difh with the belly up, 
boil fome f{pinage, and pound it in a mortar, 
then boil four eggs hard, chop the whites and 
yolks feparate, lay green white and yellow 
amongft the foles, ferve them up with melted 
butter in a boat. 


To broil HappockKs or WHITINGS. 


GUT and wafh your haddocks or whitings, 
dry them with a cloth, and ruba little vinegar 
over them, it will keep the fkin on better, duft 
them well with flour, rub your gridiron with 
butter, and let it be very hot when you lay the 
fifh on, or they will ftick, turn them two or 
three times on the gridiron, when enough ferve 
them up, and lay pickles round them, with plain 
melted butter, or cockle fauce, they are a pretty 
dith for fupper. | 
: Ad fecond Way. eae, 

WHEN you have cleaned your haddocks ot 
whitings, as above, put them ina tin oven, and 
fet them before a quick fire, when the ikins be- 
_ gin to rife take them off, beat an egg, rub 1t over 
D 2 them 
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them with a feather, and ftrew over them a few 
bread crumbs, dredge them well with flour, 
when your g eridironis hot rubit well with butter 
or fuet, it muft be very hot before you lay the 
fifh on, when you have turned them, rub a little 
cold butter over them, turn them as your fire 
requires until they areenough and alittle brown; 
lay round them cockles, mufcles, or red cab- 
bage; you may either have fhrimp fauce or 
mel slged butter. 


To fry SMELTS or SPARLINGS. 
DRAW the guts out atthe gills, but leave in 
the melt or roe, dry them withacloth, beat an 
egg, and rub it over them witha feaney: then 
ftrew bread crumbs over them, fry chin with 


hog’s lard or rendered beef fuet, when it is boil- | 


ing hot putin your fifth, fhake them a little, and 
fry them a nice brown, drain them in a fieve, 
when you difh them put a bafon in the middle 
of your difh with the bottom up, lay the tails of 
your fith on it, fry a handful of parfley in the fat 
your fifh was fryed in, takeit out of water as 
you fry it, and it will keep its colour and crifp 
fooner, put a little on the tails, and lay the reft 
in lumps round the edge of the difh; ferve it up 
with good melted butter for fauce.. 


To fry Percu or Trout. 


WHEN you have fealed, gutted, and wathed — 


your perch or trout, dry. them well, then lay 
them feparately on a board before the fire, two 
minutes before you fry them duftthem well 


with flour, and fry thema fine brown in roaft 


dripping » 
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- dripping or rendered {uet, ferve them up with 
melted butter and crifped parfley. 


To drefs Percy in WATER SoKEY. 

SCALE, gut, and wafh your perch, put falt 
in your water, when it boils put in the fith, 
with an onion cut in flices, you muft feparate 
it into round rings, a handful of parfley picked 
and wathed clean, put inasmuch milk as will 
turnthe waterwhite, when your fith are enough, 
put them ina foup difh, and pour a little of the 
water over them with the parfley and the onions, 
then ferve them up with butter and parfley in a 
boat, onions may be omitted if you pleafe. . 
You may boil trout the fame way. 


| To boi] EELs. : 
. SKIN, gut, and-take the blood out of your 
eels, cut off their heads, dry them, and turn 
them round on your fifh plate, boil them in falt 
and water, and make parfley fauce for them. 


To pitch-cock Ents. 


SKIN, gut, and wafh your eels, then dry 
- them withacloth, {prinkle them with pepper, 
falt, andalittle dried fage, turn them backward 
and forward, and fkewer them, rub your grid- 
iron with beef fuet, broil them a good brown, 
put them on your difh with good melted but- 
ter, and lay round fryed parfley. | 


To broil Exs. res 


- WHEN you have fkinned and cleanfed you 


- eels as before, rub them with the yolk of an egg, 
D2 {trew 
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ftrew over them breadcrumbs, chopped parfley, 
fage, pepper, and falt, bafte them well with but- 
ter, and fet them in a dripping-pan, roaft or 
broil them on a gridiron, ferve them up with 
parfley and butter for fauce. 


To boil Pilsen ee ded all Kinds of 
FLAT FisxH. 


CUT off the fins, and nick the brown fide 
under the head, then take out the guts, and dry 
them with a cloth, boil them in falt and water; 
make either gravy, fhrimp, cockle, or mufcle 
fauce, and garnifh it with-red cabbage. 


To flew REPRE RS: and all Sorts of 
- SHELL FisH. 


. 


WHEN you have opened your oyfters, put 
their liquor into a toffing-pan, with a little 
beaten mace, thicken it with flour and butter, 
boil it three or four minutes, toaft a flice of 
white bread, and cut it into three-cornered. 
pieces, lay them round your difh, put in a 
{poonful of good cream, put in your oyfters, 
and fhake them round in your pan; you muft 
not let them boil, for if they do, it will make 
them hard and look {mall; ferve them upin a 
little foup dith or plate-———N. B. You may 
ftew cockles, ABUSES or any fhell fith the 


fame way. 


Zo flew Oysrers, CockLEs, and Musctes, 
OPEN your fith cléan from the fhell, fave 
the liquor, “and let it ftand to fettle, then ‘ftrain * 
4 | caerlt 
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it through a hair fieve, and put to it as many 
crumbs of bread as will make it pretty thick, 
and boil them well together before you put in 
the fifth, with a good lump of butter, pepper, 
and falt to your. tafte, give them a fingle boil 
and ferve them up.—N. B. Youmay make it a_ 
- fith fauce, by adding a glafs of white wine juft 
before you take it off the fire, and leaving out. 
eae crumbs of bread, 


To fcollop OYSTERS. 
WHEN your oyfters are opened, put them 


in a bafon, and wath them out of their own 
liquor, put fome in your fcollop~fhells, ftrew 
over them-a few bread crumbs, and lay a flice 
of butter on them, then more oyfters,~ bread 
crumbs, anda flice of butter on the top, put 
them ‘intoa Dutch oven to brown, and ferve 
them up in the fhells. 


To fry Ove dibs. 


TAKE a quarter of an hundred of aay oy- 
fiers, beat the yolks of two eggs, add toita 
~ little nutmeg, anda blade of mace pounded, a 
fpoonful of Agus and alittle falt, dip in your 

oyfters, and fry them in hog’s-lardalight brown; 
_ if you choofe you may add a little pariley fhred 
fine. N. 8. They are a proper garnith 
for cod’s-head, ‘calves-head, or mo({t made 


difhes. — 
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To make OYSTER LOAVEs. 


TAKE fmall French rafps, or you may make 
- little round loaves, make a round hole in the 
top, {crape out all the crumb, then put your 
oytters into a tofling pan, with the liquor and 
crumbs that came out of your rafps or loaves, 
and a good Jump of butter, {tew them together: 
five or fix minutes, then put in a fpoonful of 
good cream, fill yourrafps or loaves, lay the 
bit of cruft'carefully on again, fet them in the 
oven to crifp. Three are enough for a fide. 


- dith, 


To boil LOBSTERS. 


TAKE your lobfter, and puta fkewer in the 
vent of the tail, to prevent the water from get- 
ting into the body of the lobfter, put it intoa 
pan of boiling water, with a little falt init, ifit 
be alarge one it will take half an hour’s boiling; 
when you takeit out, puta lump of butter 
in acloth, and rub it over, it will ftrike the 
_ colour, and make it look bright. 


Yo roaft LoBsTERs. 


HALF boil your lobfter.as before, rub it well 
with butter, and fet it before the fire, bafte it 
all over till the fhell looks adark brown, foe 

it up with good melted butter, . 


To 
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To flew LOBSTERS or SHRIMPS. : 

> PICK your lobfters or fhrimps in as large 
pieces as you can, and boil the fhells ina pint 
of water, with a blade or two of ‘mace, anda 
few whole pepper corns ; when all the ftrength 
is come out of the fhells and {pice, ftrain it, and 

ut in your lobfters or fhrimps, and thicken it 
: with flour and butter and give them a boil; put 
in a glafs of white wine, or two fpoonfuls of 
vinegar, and ferve it up. 


To make LoBsTER PATTIES £0 garnifh Fisu. 


TAKE all the red feeds and the meat of a 
lobfter,’ with alittle pepper, falt, and crumbs 
_of bread, mix them well with a little butter, 
make them up in fmall patties, and put them in 
either rich batter, or thin pafte, fry or bake | 
them, and garnifh your fifth with them. 


To pickle STURGEON. 


CUT your fturgeon into what fize pieces you 
pleafe, wath it well, and tie it with mats; to 
every three quarts of water put one quart of 
old ftrong beer, a handful of bay falt, and dou- 
ble the quantity of common falt, one ounce of 
ginger, two ounces of black pepper, one ounce 
of cloves, and one of Jamaica pepper, boil it 
till it will leave the bone, then take it up, the 
next day put in a quart of {trong ale allegar, and 
alittle falt, tie it down with ftrong paper, and 
Keep it for ufe.—Don’t put your Rurgeon in 
till the water boils. 

Io 
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To pickle SALMON the Newcafile Way. 
TAKE a falmon about twelve pounds, gut 


it, thencut off the head, and cut it a-crofs in 


what pieces you pleafe, but don’t {plit it, ferape 


the blood from the boné, and wath it well out, - 


then tie ita-crofs each way, as you do flurgeon,. 


4 a 
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fet on your fifh-pan with two quarts of water; — 


and three of ftrong beer, half ‘a pound of bay © 


falt, and one pound of common falt, when it 
boils {cum it well, then put inas much fith as 
your liquor will cover, and when it is enough 


take it carefully out, left you ftrip off the fkin, 


and lay it on earthen difhes; when you have 


done all your fith, let it ftand till the next day, 


putit into pots, add to the liquor three quarts . 


of ftrong beer allegar, half an ounce of mace, 
the fame of cloves and black pepper, one ounce 
of long pepper, two ounces. of white ginger, 
fliced, boil them well together half an hour, 
then pour it boiling hot upon your fith, when 
cold cover it well with ftrong brown paper.— 
This will keep a whole year. 


To pickle OYSTERS. 


OPEN the largeft and fineft oyfters you can 
get, whole and clean from the thell, wath them 
in their own liquor, let it ftand to fettle, then 
- pour it from the fediment into a fauce-pan, put 
to ita glafs of Lifbon wine, as much white wine 
vinegar as you had oyfter liquor, three or four 
blades of mace, a nutmeg fliced, a few white 
Beppe: corns, and a little ie boil it five or fix 

minutes, 


_— 
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minutes, {cum it, then put in your oyfters, 
fimmer them tenor twelve minutes, take them 
out, and put them in narrow-topped jars; when 
they are cold, pour over them rendered mutton 
fuet, tie them down witha bladder, and keep 
them for ufe. 


To pickle OYSTERS a fecond Way. 


OPEN the oyfters very carefully, and-take 
off all» the fhells that ftick to the fith, put 
them into a little water, and wath the oy- 
fters in itand ftrain the liquor, boil it with a 
little vinegar, whole pepper, falt, and mace, till 
it taftes of the {pices, then putin the oyfters: if 
they are large they muft boil eight minutes, if 
{mall not folong; put them into pickling pots, 
when the liquor is cold pour it upon the oytters. 
To half a hundred of oyfters put fix fpoonfuls - 
of water, and four of very good vinegar, then 
tie bladders very clofe over them. 


To collar MACKREL. 


GUT and flit your mackrel down the belly, 
cut off the head, take out the bones, take care 
you don’t cut it in holes, then lay it fat upon 
its back, feafon it with mace, nutmeg, pepper, 
and falt, and a handful of parfley. fhred fine, 
{trew it over them, roll them:tight, and tie 
them well feparately in cloths, boil them gently 
twenty minutes in vinegar, falt and water, then 
take them out, put them into a pot, pour the 
liquor on them, or the cloth will ftick to the 
fifh, the next day take the cloth off your fith, 

put 
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put a little more vinegar to the pickle, keep 
them for ufe ; when you fend them to the'table, 
garnith with fennel and parfley, Aue put fome 
of the liquor under them. 


To pickle. Nar awk 
WASH and gut your mackrel, then fkewer 


them round with their tails in their mouths, 
bind them with a fillet to keep them from break- 
ing, boil them in falt and water about ten mi- 
nutes, then take them carefully out, put to the 
water a pint of allegar, two or three blades of 
mace, alittle whole pepper, and boil it all to- 
gether, when cold pour it on the fith, — tie 
it down clote. 


To pot SALMON. 


_ LET your falmon be. quite frefh, fcale and 
wath it well, and dryit with a cloth, fplit it up 
the back and take out the bone, feafon it well 
with.white pepper and falt, a little nutmeg and 
mace, let it lie twoor three hours, then put it 
in your pot, with half a pound of butter, tie it 
. down, put it into the oven, and bake it an hour, 
when it comes out, lay it ona flat difh, that the 
oil may run from it, cutit to the fize of your > 
pots, lay it in layers till you fill the pot, with 
the fkin upwards, put a board over it, layona 
weight to prefs it till cold, then pour over it 
clarified butter; when you cutit, the fkin makes - 
it look ribbed, you may fend it to the table 
either cut in flices, or in 1 the pot. 


A Jfecond 
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A fecond Way. 


WHEN you have any cold falmon left, take 
the fkin off, and bone it, then put itin a mar- 
ble mortal, witha good deal of clarified but- 
ter; feafon it pretty high with pepper, mace, 
and falt, fhred a little fennel very {mall, beat 
them altogether exceeding fine, then put it 
clofe down into a pot, and cover it with clarified 
butter. a 


To pot SMELTS or SPARLINGS. 


DRAW out the guts with a fkewer under 
the gills, the melt or roe mutt be left in, dry 
them well witha cloth, feafon them with falt, 
mace, and pepper, lay them ina pot, with half 
a pound of melted butter over them, tie them , 
down, and bake them in a flow oven three quar- 
ters of an hour; when they are almoft cold, 
take them out of the liquor, put them into oval 
pots, cover them with clarified butter, and keep 
them for ufe. 


To pickle SMELTS or SPARLINGS. 


GUT them with a fkewer under the gills 
but leave the melt or roe in, dry them with a_ 
cloth, and fkewer their tails in their mouths, 
put falt in your water, when it boils put in your 
fifh for ten minutes, then take them up, put to . 
the water a blade or two of mace, afew cloves. 
anda little allegar; boil them altogether, and 
when it is cold put in your fifth, and keep them 
for ufe. 


To 
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To collar Evxs. 


CASE your eel, cut off the head, Ae open 
the belly, take out the guts, cut off the fins, 
take out the bones, lay it flat on the back, 
grate over it a {mall nutmeg, two or three 
blades of mace beat fine, alittle pepper and falt, 
ftrew over ita handful of parfley thred fine, with 
a few fage leaves, roll it up tight in a cloth, 
bind it well; if it be of a middle fize, boil it 
in falt and water three quarters of an hour, hang” 
it up all night to drain, add to the pickle a pint 
of vinegar, a few pepper corns, anda {prig of 
{weet marjoram, boil it ten minutes, and letit - 
ftand till the next day, take off the cloth, and- 
put your eels into the pickle, you may fend them 
whole on a plate, or-cut them in flices; gar- 
nifh with green parfley. Lampreysare done 
the fame way. | ~ 


To pickle COCKLES. 


WASH your cockles clean, put them ina 
fauce-pan, cover them clofe, fet them over the 
fire, fhake them till they open, then pick them 
out of the fhells, let the liquor fettle till it be 
clear, then put in the fame quantity of wine 
vinegar, and a little falt, a blade or two of mace, 
boil them together, and pourit on your cockles, 
and keep them in bottles for ufe. You muft 
pickle mufcles the fame way. | 


To 


\ 
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To pot CHAR. 


CUT off the fins, and cheek- et of each 
fide of the head of your char, rip them open, 
take out the guts and the blood from the back- 
bone, dry them well ina cloth, lay them ona. 
board, and throw on them a good deal of falt, 
‘let them ftand all night, then {crape it gently 
‘off them, and wipe them exceedingly well with 
a cloth, pound mace, cloves, andnutmeg very 
fine, throw alittle in theinfide of them, and 
‘a good deal of falt and pepper on the outfide, 
put them clofe down in a deep Nike with their 
bellies up, with plenty of clarified butter over 
them, fet them inthe oven, and let them 
ftand for three hours; when they come out 
pour what butter you can off clear, lay a board 
over them, and’turn them upfide down, to let 
_ the gravy run from ‘them, {crape the falt and 
pepper very carefully off, and feafon them ex- 
ceeding well both infide and out with the above 
feafoning, lay them clofe in broad thin pots 
for that purpofe, with the backs up, then cover. 
them well with clarified butter; keep them in » 
a cool dry place. | 


To pot EELS. 


SKIN, gut, andclean:your eels, cut them 
in pieces about four inches long, fHen feafon 
them with pepper, falt, beaten mace, and a 
little dryed fage rubbed very fine, rub them 
well with your feafoning, lay them ina brown 
pot, put over them as much butter as will 
. _ cover 
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cover them, tie them down with a ftrong papers 
fet them in a quick oven for an hour and a 
half; take them out, when cold put them into 
{mall pots, and cover them with clarified butter. _ 
—WN. B. You may pot lampreys the fame 


way. 
To pot LAMPREYS. 


TAKE lampreys alive, and run a ftick ~ 
through their heads, and flit their tails, hang 
them up by their heads and they will bleed at 
the tail end; when they have done bleeding, 
cutthem open, take out the guts, and wipe 
them until they are- perfectly dry and clean 
(you:muft not wath them with water) then rub 
them with pepper and falt, let them ftand all 
night, and wipe them exceedingly dry again, 
then feafon them with pepper, falt, mace, and a 
little nutmeg, roll them up tight, put them in a 
pot with fome butter, cover them up with 
itrong paper, and fale them in a moderate 
oven; when they are enough and near cold, 
drain out the butter from ferns put them in 
your potting pots, and cover them with clari- 
fied butter. 


| To pot LoBsTERs. 
TAKE the meat out of the claws and belly 


ofa boiled lobfter, put it in a marble mortar, 
with two blades of mace, a little white pepper 
and falt, alumpof butter the fize of half an — 
egg, beat them all together till they come to a 
_ patte, put one half of it into your pot, take the 
meat 
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meat out of the tail part, lay it in the middle 
of your pot, lay on it the other half of your 
patte, prefs it clofe down, pour ‘over it clarified 
butter, a quarter of an inch thick. —N.B;: 
To clarify butter, put your boat into a clean 
faucepan, fet it over a flow fire, when it is 
melted, fcum it, and take it off the fire, let it 
ftand a little, then pour it over your lobfters ; 
take care you do not pour in the milk, which 
fettles to the bottom of the faucepan. 


| A receipt to pot LopsTeERs, which coft ten guineas 


TAKE twenty good lobfters, and when cold 
pick all the meat out of the tails and claws 
(be careful to take out all the black gut in the 
tails, which muit not be ufed) beat fine three | 
quarters of an ounce of mace, a {mall nutmeg, 
and four or five cloves, with pepper and falt, 
feafon the meat with it; lay a layer of butter 
into a deep earthen pot,. then put in the lob- 
 fters, and lay the refit of the butter over them 
(this quantity of lobfters will take at leaft four 
pounds of butter to bake them) tie a paper 
ever the pot, fet them in an oven, when they 
are baked tender, take them out, and lay them 
ona difh to drain a little, then put them clofe 
down in your potting pots, but do not break 
them in {mall pieces, but lay them in as whole 
as youcan, only {plitting the tails. When you 
have filled your pots as full as you choole, takea 
{poonful or two of the red butter they were baked 
in, pour it on tle: top, and fet it before the fire 
to let it melt in, then cool it, and melta little 
Ble | E white 
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white wax in the remainder of the butter, and — 
cover them. N.B. Lay a good deal of the 
red hard part in the pot to bake, to colour the 
butter, but do not put it in ihe poles pots. 


To pot ye nag 


PICK the fineft {hrimps you can get, feafon 
them with alittle beaten mace, pepper and falt 
to your tafte, and with a little cold butter pound 
them all together j in a mortar till it comes toa 
pafte, put it down in {mall pots, and pour over 
them clarified butter. 


To caveach SoLEs. 

FRY your foles‘in either oil or butter, boil 
~ fome vinegar with a little water, two or three 
blades of mace, a very few cloves, fome black — 
pepper, and a little falt, let it ftand till cold, and 
when:cold beat up fome oil with it, lay your 
fith in adeep pot, and flice a good deal of 
fhalots or onions between each fith, throw your 
liquor over it, and pour fome oil on the top: 
it will keep three or four months, made rich, and 
fryed in oil; it muft be ftopped well, and kept — 
inadry place. Take out a little at atime | 
when you ufe it. 


To caveach Fisu. 


CUT your fith into pieces the thicknefs of . 
your hand, feafon it with pepper and falt, let it 
lie an hour, dry it well with a cloth, flour it, 
and then fry it a fine brown in Pas boil a fuffi-. 

‘aden 
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cient quantity of vinegar with a little garlick, 
mace, and whole pepper to cover the fifth, add 
the fame quantity of oil, and falt to your tafte, 
mix well the oil and vinegar, and when the fifth 
and liquor is quite cold, flice fome onion to lay 
in the bottom of the pot, then a layer of fith — 
and onion, and fo on till the whole fith is put 
up; the liquor muft not be put in till it is 
quite cold, 


A very good Way to preferve Fisu. 

TAKE any large fith, cut off the head, wath 
it clean, and cut it into thin flices, dry it well 
with a cloth, flourit, and dip it in the yolks of 
eggs, fry it in plenty of oil tillitisafine brown, 
and well done, lay them to drain till cold, then 
lay them in your vefiel, throw in betwixt the 
layers mace, cloves, and fliced nutmeg, then 
make a pickle of the beft white wine vinegar, 
fhalots, garlick, white pepper, Jamaica pepper, 
long pepper, juniper berries, and ialt, boil it till 
the garlick is tender, and the pickle will be 
enough ; when it is quite cold pour it on your 
fifth, with a little oil on the top; {mall fith are 
done whole; cover it clofe with a bladder. 


To pickle Suri MPS. 


PICK the fineft fhrimps you can get, and 
put them into cold allegar and falt, put them 
into little bottles, cork them clofe, and keep * 
them for ule. | | 
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Lo pot rea and black Moor-Game. 


PLUCK and draw them, and feafon them 
with pepper, cloves, mace, ginger, and nutmeg, — 
well beaten and fifted, with a quantity of falt 
not to overcome the fpices, roll a lump of but- 
ter in the feafoning, and put it into the body of 
the fowls, rub the outfide with feafoning, and 
then put them into pots with the breaft down- 
wards, and cover them with butter, lay a paper, 
and then a pafte over them, and bake them till - 
they are tender, then take them out, and lay 
them to drain, then put them into potting-pots 
with the breaft upward, and take all the butter 
they were baked in clean fromthe gravy, and 
pour upon them; fill up the pots with clarified 
butter, and keep them ina dry place. 


Cob Ao Pe AT: 


Obfervations on RoAsTinG and BoiLine. 


¥ HEN you boil any kind of meat, parti- 
cularly veal, it requires a great deal of 
care and neatnefs: be fure your copper is very 
clean and well tinned, fill it as full of foft water 
as is neceflary, duft your veal well with. fine 
‘flour, put it into your copper, fet it overa large 
fire; fomechoofe to putin milk to make it | 
white, but I think itis better without: if your - 
water happens to be the leaft hard it curdles ~ 
: the 
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the milk, and gives the veal a brown yellow . 
‘caft, and often hangs in lumps about the veal, 
fo will oatmeal, but by dufting your veal, and 
putting it into the water when cold, it prevents 
the foulnefs of the water from hanging upon it; 
when the {cum begins to rife, take it clear off, 
put on your cover, “let it boil in plenty of water 
as flow as poilible, it will make your veal rife 
and plump : a cook cannot be guilty of a greater 
error than, to let any fort.of meat boil fat, it 
hardens the outfide before the infide is warm, 
and difcolours it, efpecially veal ; for inftance, 
a leg of veal of twelve pounds weight will re- 
quire three hours and an half boiling, the flower 
it boils the whiter.and plumper it will be; when 
you boil mutton or beef, obferve to dredge them 
well with flour before you put them into the 
kettle of cold water, keep it covered, and take 
off the {cum ; mutton or beef do not require fo 
much boiling, nor is it fo great a fault if they 
are a little thort, but veal, ~ pork, or lamb are 
not fo wholefome i they are not boiled enough ; 
_aleg of pork will require half an hour more 
boiling than a leg of veal of the fame weight ; 
when you boil beef or mutton, you may allow 
an hour for every four pounds weight; itis the 
beft way to put.in your meat when the water is 
_ cold, it gets warm to the heart before the out- 
fide grows hard, a leg of lamb four pounds 
weight will require,an hour and a half boiling. 


WHEN you roaft any find of meat, it isa 
very good way to put a little falt and water in 
ee your 


‘ 
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your dripping pan, bafte your meat a little with 
it, let it dry, then duit it well with flour, bafte 
it with frefh butter, it will make your meat a _ 
better colour; obferve always to have a brifk 
clear fire, it will prevent your meat from dazing 
and the froth from falling, keep ita good di- 
_ {tance from the fire, if the meat is fcorched the 
outfide is hard, and prevents the heat from pe- 
netrating into the meat, and will appear enough 
before it be little more than half done. Time, 
- diftance, bafting often, and a clear fire, is the ~ 
beft method I ean prefcribe for roafting meat to 
perfection ; when the fteam draws near the fire, 
it is a fign of its being enough, but you will be © 
the beft judge of that from the time you put it 
down. Be careful, when you roaft any kind of 
wild fowl, to keep a clear brifk fire, roaft them. 
alight brown, but not too much: itis a great 
fault to roaft them till the gravy runs out of 
them, it takes off the fine favour.——Tame 
fowls require more roafting, they are a long 
time before they are hot through, and mutt be 
often bafted to keep up a {trong froth, it makes 
them rife better, and a finer colour.——Pigs 
and geefe fhould be roafted before a good fire, 
and turned quick.——Hiares and rabbets re- | 
quire time and care, to fee the ends are roafted 
enough; when they are half roafted, cut the 
neck fkin, and let out the blood, or when they 
are cut up they often appear bloody at the 
neck, aie arn ; 


To 
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To roata Pic. 

STICK your pig juft above the breaft-bone, 
run your knife to the heart, when it is dead 
put it in cold water for a few minutes, then rub 
it over with a little refin beat exceeding fine, or 
its own bleod, put your pig into a pail of {cald- 
ing water half a minute, take it out, lay it on 
a clean table, pull off the hair as quick as pofii~ 
ble, if it does not come clean off put i itin again, 
when you have got it all clean off wath it in 
warm water, then in two or three cold waters, 
for fear the refin fhould tafte; take off the four | 
feet at the fir{t joint, make a flit down the bel- 
ly, take out all the entrails, put the liver, heart, 
and lights to the pettitoes, wafh it well out of 
cold water, dry 1 it exceedingly well with a cloth, 
hang it up, and when you roaftit, put ina little 
fhred fage, a tea~{poonful of black pepper, two 
of falt, anda cruft of brown bread, {pit your 
pig, and few it up; Jay it down toa brifk clear 
fire, with a pig plate hung in the middle of the 
fire; when your pig is warm, put a lump of 
butter ina cloth, rub your pig often with it 
while it is roafting; a large one will take an 
hour and ahalf: when your pig is a fine brown, 
and the fteam draws near the fire, take a clean 
cloth, rub your pig quite dry, then rub it well 
~ with a little cold butter, it will help to crifp it; 
then take a fharp knife, cut off the head, and 
_ take off the collar, then take off the ears and 
jaw- -bone, fplit the jaw in two, when you have | 
cut the pig down the back, which muft be 
done before you draw the {pit out, then n lay your 


ae | pig 
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pig Hack to back on your dith, and the j jaw on 
each fide, the ears on each fhoulder, and the 
collar at the fhoulder, and pour in your fauce, 
and ferve it up-garnifh with a cruft of brown 
bread arate 


. t make SAUCE for a Pic. 

CHOP the brainsa little, then put in a tea- 
_ cupful of white gravy with the gravy that runs 
out of the pig, a little bit of anchovy, mix near 
half a pound of butter, with as much flour as__ 
will thicken the gravy; a flice of lemon, a {fpoon- 
ful of white wine, alittle caper liquor and falt, 
fhake it over the fire, and pour it into your 
dith; fomelike currants; boil a few, and fend 
them ina tea-faucer, with a slats of cone 
in the maul of it, | 


A feted Way fo make Pia Sauce. = 

CUT all the outfide off a penny loaf, ‘then 
cut it intovery thin flices, put it intoa faucépan. 
of cold water, with an onion, a few pepper 
corns, and a little falt, boil it until it be a fine 
pulp, then beat it well, put in a quarter of a 
pound of butter, and two fpoonfuls of ‘thick 
cream, make it hot, and put it into a bafon, 


To drefi a Pie’s PETTITOES. 


TAKE up the heart, liver, and lights when 
they have boiled ten minutes, and fhred them 
pretty fmall, but let the feet boil till they are 

pretty tender, Heh take them out, and iplit ~ 
‘ them 3 
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» them; thicken your gravy with flour and but- 
ter, put in your mincemeat, a flice of lemon, a 

fpoonful of white wine, a little falt, and boil it - 
a little; beat the yolk of an egg, add to. it two 
{poonfuls of good cream, and a little grated 
nutmeg; put in your pettitoes, fhake it over 
the fire, but do not let it boil; lay fippets round 
your difh, pour in your mincemeat, lay the 
feet over them the fkin fide up, and fend them 
to the table. 


To boil a Goose with ONION Sauce. 

“TAKE your goofe ready dreffed, finge it, and 
pour over it a quart of boiling milk, let it lie 
in it all night, then take it out and dry it ex- 
ceeding well witha cloth, feafon it with pepper 
and falt, chop {mall a large onion, a handful of 
fage leaves, put them into your goofe, few it 
up at the neck and vent, hang it up by the legs 
till the next day, then put it into’a pan of cold 
water, cover it Clofe, and let it boil flowly one 
hour. | on 


To flew Goost GIBLETs. 


CUT your pinions in two, the neck in four 
pieces, ilice the gizzard, clean it well, ftew | 
them in two quarts of water, or mutton broth, 
with a bundle of fweet herbs, one anchovy, 
afew pepper corns, three or four cloves, a 
{poonful of catchup, and an onion; when the 
giblets are tender, put in-a fpoonful.of good 
cream, thicken it with flour and butter, ferve 


them up ina foupdih, and lay fippets round ite 
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Le roaft a GREEN Gack. 


WHEN your goofe is ready drefied, put In 
a good lump of butter, {pit it, lay it down, 
finge it well, duft it with flour, bafte it well — 
with frefh butter, bafte it three or four different 
times with cold butter, it will make the fleth | 
rife better than if you was to bafte it out of the 
dripping-pan; it it is a large one it will take 
three quarters of an hour to roaft it; when you 
think itis enough, dredge it with foun bafte it 
till it 1s a fine “froth, and: your goofe a nice 
brown, and dith it up with a little brown gravy _ 
under it: garnifh with a cruft of bread grated 
round the edge of your difh. : 


To make SAUCE for a GREEN Goose. 
TAKE fome melted butter, put in a fpoonful 
of the juice of forrel, a little fugar, a few cod- 
led goofeberries, pour it into your fauce-boats, 


. and fend it hot to the table. 


To roaft a STUBBLE Goose. 


CHOP a few fage leaves, and two onions 
- very fine, mix them with a good lump of but-_ 
ter, a tea fpoonful of pepper, and two of falt, 
put itin your goofe, then {pit it and layit down, 
finge it well, duft it with flour; when it 1S. 
thoroughly hot bafte it with frefh butter: if it 
be a large one it will require an hour and a half 
before a good clear fire; when it is enough, 
dredge and bafte it, pull out the {pit, and pour 
in a little boiling water. 

Io 
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To make Sauce for a Goose. 
PARE, core, and flice your apples, put 


them in a faucepan with as much water as 
will keep them from burning, fet them over a 
very flow fire, keep them clofe covered till they 
are all of apulp, then put in a lump of butter, — 
and fugar to your tafte, beat them well, and 
fend them to the table in a fauce-boat. 


p> 


To boil Ducks with Onton Sauce. 
~SCALD and draw your ducks, put them in 
warm water for a few minutes, then take them 
out, put them in an earthen pot, pour over 
them a pint of boiling milk, let them lie in it 
two or three hours ; “when you take them out 
dredge them well with flour, put them ina 
copper of cold water, put on your cover, let 
them boil flowly twenty minutes, then take 
them out, and {mother them with onion fauce. - 


To make ONION SAUCE. 

BOIL eight or ten large onions, change the 
water two or three times while they are boiling, 
when enough chop them ona board to keep 
them from growing a bad colour, put them in 
-a faucepan, with a quarter of a pound of butter, 
two fpoonfuls of thick cream, boil it a little, 
and pour it over the ducks, 


¥ I» roaft Ducks. 
WHEN you have killed and Beas your 
ducks, fhred one onion, and a few fage leaves, 


put 


® 
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put them into your ‘ducks, with pepper and falt, 

{pit, finge, and duft them with flour, bate 
them with butter; if your fire be very hot they 
will be roafted in twenty minutes, the quicker 
they are roafted the better they eat ; juft before 
you draw them duit them ait flour, and 
bafte them with butter, put them on a difh, 

have ready your gravy, made of the gizzards and 
pinions,. a large blade of mace, a one pepper 
‘corns, a fpoonful of catchup, the fame of 
browning, a tea {poonful of lemon pickle, and 
one onion ; {train it; pour it on ONE difh, and 
fend onion fauce in a boat. 


To doll a TURKEY with ae ia SAUCE. ‘ 


LET your turkey have no meat the day sé 
fore you kill it, when you are going to kill it 
give ita fpoonful of allegar, it will make it 
white and eat tender ; when you have killed it 
hang it up by the legs for four or five days at 
- Jeaft; when you have plucked it draw it at the 
rump, if you can take the breaft-bone out 
nicely it will look much better, cut off the legs, 
put the end of the thighs into the body of the 
turkey, fkewer them Sir i: and tie them with 
a ftring, cut off the head and neck, then’ gratéa 


penny ‘loaf, chop a fcore or more of oyfters fine, 
fhred a little lemon peel, nutmeg, pepper, and.. sie 


falt to your palate, mix it up into alight forces 
meat, with a quarter of apound of butter, a 


. fpoonful or two of cream, and three eggs, ftuff ~~ 


the craw with it, and make the reft into balls — 


and boil them, few ‘up the ey dredge it 
well 


f 
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well with flour, putitinto a kettle of cold wa- 
ter, cover it, and fet it over the fire, when the 
{cum begins to rife take it off, put on your 
cover, let it boil very flowly for half an hour, 
then take off your kettle, and keep it clofe ~ 
covered; if it be of a middle fize let it ftand. 
half an hour in the hot water, the fteam being 
kept in will ftew it enough, make it rife, keep 
the fkin whole, tender, and very white; when 
you difh it up, pour over it a little of your oyfter 
fauce, lay your balls round it, and ferve it up’ 
with the reft of your fauce in a boat: garnifh 
with lemon and barberries.—N.-B. Obferve to 
fet on your turkey in time, that it may flew as 
above: it is the beft way I ever found to boil 
one to perfection: when you are going to dith 
it UP» fet it over the fire to make it quite hot. 


ia cab Siaewins it eeo ex 

AS you open your oyfters, put a pint into a 
bafon, wath them out of their liquor, and put 
them in another bafon: when the liquor is fet- 
tled, pour it clean off intoa faucepan, with a 
little white gravy, a tea fpoonful of lemon 
pickle, thicken it with flour and a good lump 
of butter, boil it three or four minutes, put ina 
-fpoonful of good thick cream, put in your 
oyfters, keep fhaking them over the fire till 
they are quite hot, but do not let them boil, it 
will make them hard and look little. 


A fecond Way to make Sav ce for a’ TURKEY. 
~ CUT the fcrag end of aneck of veal in pieces, | 
put them in a vane pe wath two: ot three 

| blades 
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blades of mace, one anchovy, a few heads of 
celery, alittle Chyan and falt, a glafs of white 
wine, a fpoonful of lemon pickle, a tea {poonful 
_ of mufhroom powder or catchup, a quart of 
water, put on your cover, and let it boil until it 
be reduced toa pint, ftrain-it, and thicken it 
with a quarter of a pound of butter rolled in 
flour, boil ita little, put in a fpoonful of thick 
cream, and pour it over the turkey. . : 


Io roaft a TURKEY. 

WHEN you have dreffed your turkey as 
before, trufs its head down to the legs, then 
make your forcemeat, take ‘the crumbs of a . 
penny loaf, a quarter of a pound of beef fuet 
thred fine, a little faufage meat, or veal {craped 
and pounded exceeding fine, nutmeg, pepper, - 
and falt to your palate, mix it up lightly with 
_ three eggs, ftuff the craw with it, {pit it, and 
lay it down a good diftance from the fire, keep it 
clear and. britk, finge, duft, and baite it feveral 
times with cold butter, it makes the froth’ 
ftronger than bafting it with the hot out of the 
dripping-pan, and makes the turkey rife better: — 
when it is enough, froth it up as before, difh it 
up, pour on your difh the fame gravy as for the 
boiled turkey, only put in browning inftead of . 
cream: garnifh with lemon and pickles, and 
ferve itup; if it be a middle fize, it will re- 
quire one hour and a quarter roafting. 


To make SAUCE for a TURKEY. | 
CUT the crufts off a penny loaf, cut the reft 
in thin flices, put it in cold water, with afew 
PEPrrr 
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- pepper corns, a little falt and onion, boil it till 
the bread is quite foft, then beat it well, put in 
a quarter of a pound of butter, two fpoonfuls. 
of thick cream, and put it into a bafon. 


To boil Fowtus. a 


_ WHEN you have plucked your fowls, draw 

them at the rump, cut off the head, neck, and 
legs, take the breaft-bone very carefully out, 
— fkewer them with the end of their legs in the 
body, tie them round with a {tring, finge, and 
duft them well with flour, put them in a kettle 
of cold water, cover it clofe, fet it on the fire, 
when the fcum begins to rife take it off, put . 
on your cover, and let them boil very flowly 
twenty minutes, take them off, cover them clofe, 
and the heat of the water will ftewthem enough 
in half an hour; it keeps the fkin whole, and 
they will be both whiter and plumper than if 
they had boiled faft; when you take them up, 
drain them, pour over them white fauce, or 
melted butter. | 


To make WuiTE Sauce jor Fowts. 


TAKE a fcrag of veal, the necks of the 
fowls, or any bits of mutton or veal you have, 
put them ina fauce-pan, with a blade or two of. 
mace, a few black pepper corns, one anchovy, 
a head of celery, a bunch of {weet herbs, a flice 
of the end of alemon, put in a quart of water, 
cover it clofe, let it boil till itis reduced to half 
a pint, {train it, and thicken it with a quarter 
of a pound of butter, mixed with flour, boil it 

five 
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five or fix minutes, put in two fpoonfuls. of 
pickled mufhrooms, mix the yolks of two eggs - 
with a tea cupful of good cream and a little 
nutmeg, put in your fauce, keep fhaking it 
over the fire, but do not let it boil. 


To raaft large Fow.s. 


TAKE your fowls when they are oe 
drefled, put them down toa good fire, finge, 
_ duft, and bate them well with butter, they will 
be near an hour in roafting, make a gravy of 
the necks and gizzards, {train it, putin a {poon= 
ful of browning ; 3 when you difh them up, pour: ~ 
the gravy into the dith, ferve them up with 88 
fauce in a boat. 


To make ies SAUCE. 


BOIL two eggs hard, half chop the whites, 
then put in the yolks, ‘chop them both toge-' 
ther, but not very fine, put them intoa quarter: 
of a pound of good melted aoa and a it in 
a boat. 


To boil young CHICKENS. 


PUT your chickens in fcalding water, as 
foon as the feathers will flip off Ake them out, 
or it will make the fkin hard and break, when 
you have drawn them, lay them in feinimed milk 
for two hours, then tite them with their heads 
on their wings, finge and duft them well with 
flour, put them in cold water, cover them clofe, 
fet them over a very flow fire, take off the fcum 
let them boil flowly for five or fix minutes, rake 

4. = them 
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them off the fire, keep them clofe covered in 
the water for-half an hour, it will ftew. them. 
enough, and make them both white and plump; 
when you are going to difh them, fet them 
over the fire to, make them hot, drain them, 
pour over them white fauce made the fame way 
as for the boiled fowls. 


) To roaft young CHICKENS. 

_, WHEN you roatt young chickens, pluck: 
them very carefully; draw them, only cut off 
the claws, trufs them, and put them down toa 
good fire, finge, duft, and baite them with but- 
ter; they will take,a quarter of an hour roatt- 
ing, then froth them up, lay them on your difh, — 
pour butter and parfley in the difh, and ferve 
them up hot. 7 3 


To roaf PHEASANTS or PARTRIDGES. 
WHEN you roaft pheafants or partridges, 
Keep the at a good diftance from them fire, du 
them, and bafte them often with freth butter ; 
if your fire is good, half an hour will roatt them; 
puta little gravy in the difh, made of a {crag 
of mutton, a {poonful of catchup, the fame of 
browning, and a tea~{poonful of lemon pickle, 
{train it, difh them up, with bread fauce in a 
bafon, made the fame way as for the boiled tur- 
key.—-—N. B. When a pheafant. is roafted, 
{tick feathers on the tail before you fend it to 

the table. ie oe 
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To roaft Rurrs and REEs. 


‘THESE birds I never met with but in Line 
colnthire; the beft way is to feed them with 
white bread boiled in milk, they muft have fe- 
parate pots, for two will not eat out of one, 
- they will be fatin eight or ten days; when you 
kill them, flip the fkin off the head and neck 
with the feathers on, then pluck anddraw them; 
when you roaft them, put them a good diftance 
from the fire; if the fire be good, they will take 
about twelve minutes; when they are roafted, _ 
flip the fkin on again with the feathers on, fend 
them up with gravy under them, made the fame 
as for pheafants, and bread fauce in a boat, 
and crifp crumbs of bread round the edge of the 
difh. ; 3 

To roaff Woopcocks or SNIPES. 


PLUCK them, but do not draw them, put 
them on afmall fpit, duftand bafte them well — 
with butter, toaft afew flices of a penny loaf, — 
put them ona clean plate, and fet it under the — 
birds while they are roafting, if the fire be good. 
they will take about ten minutes roafting.; when 
you draw them lay them upon the toafts on the — 
dith, pour melted butter round them, and ferve 
them up. | yh | 


To roaft WiLp Ducks or TEAL. q 
WHEN your ducks are ready drefied, put — 


in them a {mall onion, pepper, falt, and afpoon- . 
ful of red wine, if the fire be good they will © 
| Aes | roaft 
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roaft in twenty minutes, make gravy of the 
necksand gizzards, a fpoonful of red wine, halt 
an anchovy, a blade or two of mace, a flice of 
an end of lemon, one onion, anda little Chyan 
pepper, boil it till it is wafted to halfa pint, 
{train it through a hair fieve, put in a {poonful 
of browning, pour it on your ducks, ferve them 
up with onion fauce in a boat: garnifh your 


difh with rafpings of bread. 


To boil PIGEONS. 

SCALD your pigeons, draw them, take the 
craw clean out, wafh them in feveral waters, 
cut off the pinions,-turn the legs under the 
wings, dredge them, and put them in {oft cold 
water, boil them very flowly a quarter of an hour, 
dith them up, pour over them good melted but- 
ter, lay round them a little brocoli in bunches, 
and fend parfley and butter in a boat. 


To roaft Picrons. : 

WHEN you have dreffed your pigeons, as be- 
fore, rolla good lump of butter in chopped par- 
fley, with pepper and falt, put it. in your pi- 
geons, fpit, duit, and bafte them; if the fire be 
good they will be roafted in twenty minutes ; 
‘when they are enough lay round them bunches 
of afparagus, with parfley and butter for fauce. 


To roaft LaRKs. 


PUT a dozen of larks on a fkewer, tie it to 
the {pitat both ends, dredge and bafte them, 
let them roaft ten minutes, take the crumbsof a 
., F 2. half- 
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half-penny loaf, with a piece of butter. the fize 
ofa walnut, put it ina tofling-pan, and fhake it 
‘over a gentle fire till they are a light brown, lay | 
them betwixt your birds, and pour over them a 
little melted butter. SOM 


To boil RABBETS.« 


WHEN you have cafed your rabbets, fkewer ~ 
them with their heads ftraight up,. the fore-legs 
brought down, and their hind-legs ftraight, boil — 
them three quarters of an hour at leaft, then © 
{mother them with onion fauce, made the fame 
as for boiled ducks, pull out the jaw bones, ftick 
them in ‘their eyes, put a {prig of myrtle or bar- 


' berries in their mouths, and ferve them up. 


Yo roa RABBETS. 


WHEN you have cafed your rabbets, fkewer | 
their heads with their mouths upon their backs, 
ftick their fore-legs into their ribs, fkewer the © 
hind-legs double, then make a pudding for them 
of the crumbs of half a penny loaf, a little par- 4 
fley, {weet marjoram, thyme, and lemon peel, ~ 
all fhred fine, nutmeg, pepper, and falt toyour — 
tafte, mix them up into a light ftufing, witha — 
quarter of a pound of butter,a little good‘cream, — 
and two eggs, putit into the belly, andfewthem 
up, dredge, and bafte them well with butter, — 
_ roaft them nearan hour, ferve them up with par- 
fley and butter for fauce, chop the livers, and lay 
them in lumps round the edge of your difh, 
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To roaft a Harr. 


SKEWER your hare with the vey upon 
one fhoulder, thé fore legs ftuck into the ribs, 
the hind-legs double, make your pudding of the 
crumb of a] penny loaf, a quarter of a pound 
of beef marrow or fuet, anda quarter of a pound 
of butter, fhred the liver, a f{prig or two of 
winter favory, a little lemon peel, one anchovy, 
alittle Chyan pepper, half a nutmeg grated, mix 
them up ina light forcemeat, with a glafs of red 
wine, and two eggs, put it in the belly of your 
hare, few it up, puta quart of good milk in 
your dripping-pan, bafte your hare with it till it 
is reduced to half a gill, then duft and bafte it 
well with butter; if it bea large one, it will, 
require an hour and 2 half roafting. | 


To boil a Tonia. 


__ IF your tongue bea dry one, fteep i it in water 

al] night, then boil it three hours, if you would 
have it eat hot, flick it with cloves, rub it over 
with the yolk of anegg, ftrew over it bread 
crumbs, bafte it with butter, fet it before the fire 
. till it is a light brown; when you difh it up, 
pour a little brown gravy, or red wine fauce, 
mixed the fame way as for venifon, lay flices of 
currant jelly round it—-—WN. B. If it bea 
pickled one, only wafhit out of water, 


To boil a Ham. 


__ STEEP your ham all night in water, then 
boil it; if it be of a middle fize, it will take 
BR 3 # three 


yo) © THE EXPERIENCED | 

three hours boiling, anda {mall one two hours 
anda half; when you take it up, pull off the 
fkin, and rub itall over with.an egg, {trew on 
bread crumbs, bafteit with butter, fet it tothe — 
fire tillit be a light brown; if it be to eat hot, — 
garnifh with carrots, and ferve it up. 


(To roafta Hauncuof VENIson, 


WHEN you have {pitted your venifon, lay 
over it a large fheet of paper, then.a thin com- 
mon pafte with another paper over it, tie it well, 
to keep the pafte from falling, if it bea large one 
it will take four hours roafting; when. it. is 
enough take off the paper and paite, duftit well 
with flour, and bafte it with butter; when it is 

a light brown, difh it up with brown gravy in 
your difh, or currant jelly fauce, and fendfome — 
~ in a boat, | | a 


* Yo broil Beer STEAKS, | 

CUT your fteaks off-a rump of beef about 
half an inch thick, let your fire be clear, rub 
your gridiron well with béef fuet, when it is 
hot lay them on, let them broil until they begin 
to brown, turn them, and, when the other fide 
is brown, lay them on ahot difh, witha flice of 
butter betwixt every fteak, fprinkle a little pep- 
per and falt over them, let them ftand two or 
three minutes, then flice a fhalot, as thin as pof- 
fible, intoa {poonful of water, Jay on your fteaks 
again, keep turning them till they are enough, 
put them on your difh, pour the fhalot and 
water amongft them, and fend them to the table, 


i 
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A. very good Way to fry Beer STEAKS. 

CUT your fteaks as for broiling, put them 
into a ftew-pan, ‘with a good lump of butter, fet 
them over a very flow fire, keep turning them 
till the butter is become a thick white gravy, 
pour itintoa bafon, and pour more butter’ to 
them; when they are almoft enough, pour all 
the gravy into your bafon, and put more butter 
into your pan, fry them a light brown over a 
quick fire, take them out of the pan, put them ~ 
ina hot pewter difh, flicea-{halot among them, 
put a little in your gravy that was drawn from 
them, and pour it hot uponthem: I think this’ 
is the beft way of drefling beef fteaks. Haifa 
pound of butter will drefs a large dith. 


To drefs Breer STEAKS a common Way. 


FRY your fteaks in butter a. good brown, 
~ then put in halfa pint of water, an onion fliced, . 
a {poonful of walnut catchup, a little caper 
liquor, pepper and falt, cover them clofe with 
adifh, and let them ftew gently ; when they 
are enough, thicken the gravy with flour and 
butter, and ferve them up. : 


To broil Murron StEaks. 


CUT your fteaks half an inch thick, when 
your gridiron is hot rub it with frefh fuet, lay 
on your fteaks, keep turning them as quick as 
pofiible, if you do not take great care the fat that 
drops from the fteak will fmoke them; when 
they are enough, put them intoa hot difh, rub. 

' Be 4. them 
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them well with butter, flice a thalot very thin 
into a fpoonful of water, pour it.on.them, with 
a fpoonful of mufhroom catchup and falt; ferve 
them up hot. 


To broil PorK STEAKS. 


OBSERVE the fame as for the mutton 
fteaks, only pork requires more broiling; when 
they are enovgh put ina little good gravy; a 
little fage abet very fine ftrewed over them 
gives them a fine tafte. 


To hafh BEEF. 


CUT your beef in very thin flices, take a 
little of your gravy that runs from it, put it into 
a toffing- “pan, with a tea-{poonful of lemon 
pickle, a large one of walnut catchup, the fame 
of browning, flice a fhalot in, and put it 
over the fire; when it boils putin your beef; 
thake it over the fire till it is quite hot, the 
gravy is not to be thickened, flice in a fmall 3 
pickle cucumber; garnifh with fcraped horfe~ 
radifh or pickled onions. 


To bab VENISON. 


oli your venifon in thin flices, puta large 
elafs of red wince into a toffing-pan, a fpoonful 
of mufhrcom catchup, the fame of browning, 
an onion ftuck with cloves, and half an anchovy 
chopped {mall; when it boils, put in your veni- 
fon, let it Boal three or four minutes, pourit 
into a foup difh, and lay round it sic hol 
or red cabbage. | 
| Te 
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To hafh MurTon. 


CUT your mutton in flices, put. a pint of 
- gravy or broth into a tofling-pan, with one - 
{poonful of mufhroom catchup, and one of 
browning, flice inan onion, alittle pepper and 
falt, put it over the fire, and thicken it with 
flour and butter; when it boils putin your mut-— 
ton, keep fhaking it till it is’ thoroughly hot, 
putit in a foup difh, and ferve it up. 7 


= 


| To hafh VEAL. 


CUT your vealin thin round flices, the fize 
of a half crown, put them into a faucepan, with 
a little gravy and lemon peel cut exceeding fine, 
a tea-fpoonful of lemon pickle, put it over the 
fire, and thicken it with flour and butter; when 
it boils put in your veal, juft’before you dith it 
up put ima fpoonful of cream, lay fippets round 
_ your difh, and ferve it up. 3 re 


To warm up Scorcu Cottops. 
~ WHEN you have any Scotch collops left, 


put them intoa ftone jar till you want them, 
then put the jar intoa pan of boiling water, let — 
it ftand till your collops are quite hot, then pour 
them into a difh, lay over them a few broiled. 
bits of bacon, and they will eat as well as freth 
ones. 3 | i 
To mince VEAL. 
CUT your veal in flices, then cut it in little. 
f{quare bits, butdonot chopit, putitintoa fauce- 
pan, 
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pan, with two or three {poonfuls of gravy, a flice 
of lemon, alittle pepper and falt, a good lump 
_of butter rolled in flour, a tea-{poonful of lemon 
pickle, and a latge {poonful of cream; keep. 
_ fhaking it over the fire till it boils, but do not let 
it boil above a minute, if you do it will make 
your veal eat hard: put fippets round your dith, 
and ferve it up. | ° 


To hbafh'a TURKEY. | 
TAKE off the legs, cut the thighs in two 
pieces, cut off the pinions and breaft in pretty 
large pieces, take off the fkin, or it will give the 
gravy agrealy tafte, put it intoa ftew-pan, with 
a pint.of gravy, a tea~{poonful of lemon pickle, 
a fliceof the end of a lemon, and a little beaten — 
mace; boil your turkey fix orfeven minutes (if 
you boil it any longer it will make it hard) then 
* put iten your difth, thicken your gravy with 
flourand butter, mix the yolks of two eggs 
with a fpoonful of thick cream, put it in your 
gravy, fhake it over your fire till it is quite hot, — 
but do not let it Boil, ftrain it, and pour it over 
your turkey: lay fippets round, ferve it up, and 
garnifh with lemon or parfley. : 
To. hafh Fowus. 


* CUT up your fowl as for eating, put it ina 
tofling-pan, with half a pint of gravy, a tea- 
fpoonful of lemon pickle, a little mufhtoom 
catchup, a flice of lemon, thicken it with flour 
and butter; juft before you difh it up put in a 
"SUB : ipoonful 
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fpoonful of good cream, lay Beret round Four: 
dith, and ferve it up, . | 


A nice Wey to drefs a Cotp Fow.. 
PEEL off all the fin, and pull the fleth off 


the bones in as large pieces as you can, then 
dredge it with a little flour, and fry it. a nice 
brown in butter, tofs it up in rich gravy, well 
feafoned, and thicken: it with a piece. of butter 
rolled in flour: juft before you fend it up ce es 
in the juice of a lemon. 


To bafh a re: or PARTRIDGE. 


CUT your woodcock up as for eating, work 
the entrails very fine with the back of a {poon, 
mix it with a fpoonful of red wine, the fame of — 
water, half a fpoonful of allegar, cut an onion in 
flices and pull it into rings, roll alittle butter in 
flour, put them all in your. tofling-pan, and 
fhake it over the fire tillit boils, then put in your 
woodcock, and when it is thoroughly hot, lay 
itin your difh, with fippets round it, {train the © 
fauce over the woodcock, and lay on the onion. 
in rings—it is a pretty corner difh for dinner or 
fupper. 


ike hafh a ere Duck. 


CUT up your duck as for eating, put it in 
_atofling-pan, with a fpoonful of good gravy, 
the fame of red wine, a little of your onion 
fauce, or an onion fliced exceeding thin; when 
it has boiled two or three ininutes, Ly the duck 
ra) 
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in your difh, pour the gravy over it, it muft not 
be thickened ; you may add a ‘tea fpoonful of 
caper liquor, or a little browning. 


To bafh a HARE. 

CUT your hare in {mall pieces, if you have 
any of the pudding left, rub it fmall, put toita 
large glafs of red wine, the fame quantity of 
water, halfan anchovy chopped fmall, an onion 
ftuck with four cloves, a quarter of a pound of 
butter rolled in flour, fhake them all together 
over a flow fire, till your hare is thoroughly 
hot, itis a bad cuftom to let any kind of hath 


boil longer (it makes the meat eat hard) 


fend your hare to the table in a deep difh, lay | 


fippets round it, but take out the onion, and 
ferve it up. ; 
To boil CABBAGE, ! ‘ 
CUT off the outfide leaves, and cut it in quar~ 
ters, pick it well, and wafhit clean, boil it in 
a large quantity of water, with plenty of falt in 
it; when it is tender, and a fine light green, lay 
iton a fieve to drain, but don’t {queefeit, if you 
do, it will take off the flavour; have ready fome 
very rich melted butter, or chop it with cold 
butter.—Greens muift be boiled the fame way. 


! To boil a CAULYFLOWER. 
WASH and clean your. caulyflower, boil it 
in plenty of milk and water (but no falt) till 
it be tender; when you difh it up, lay greens 


under it, pour over it good melted butter, and ° 


_ fend it up hot. | 
| To 
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To boil BRocoxt in Imitation of ASPARAGUS, 


TAKE the fide fhoots of brocoli, {trip off the 
leaves, and with a pen-knife take off all the out- 
rind up to the heads, tie them in bunches, and 
put them in falt and water, have ready a pan of 
boiling water, with a handful of falt in it, boil 

them ten minutes, then lay them in bunches, 
and pour over them good melted butter. 


To fiew SPINAGE. 

WASH your fpinage well in feveral waters, 
put it in a cullendar, have ready a large pan of 
boiling water, with a handful of falt, put it in, 
~ Jet it boil two minutes, it will take off the 

{trong earthy tafte, then put it into a fieve, 

{queefe it well, put a quarter of a pound of but- 

ter into a tofling pan, put in your {pinage, keep 

turning and chopping it with a knife until it be 
quite dry and green, lay it upon a plate, prefs it 
with another, cut it in the fhape of fippets or. 
diamonds, pour round it very rich melted butter, 
it will eat exceeding mild, and quite a different 
tafte from the common way. . 


To boi] ARTICHOKES. 

IF they are young ones, leave about an inch of 
the ftalks, put them in a ftrong falt and water for 
an hour or two, then put them in a pan of cold 
water, fet them over the fire, but do not cover 
them, it will take off theircolour; when you difh | 
them up, put rich melted butter, in {mall cups 
or pots, like rabbets, put them in the difh with 

your artichokes, and fend them up. : 


eae _. Ta 
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To boil AsPARAGUS. | 
SCRAPE your afparagus, tie them in {mall 


bunches, boil them in a large pan of water with 
falt in it; before you difh them up toaft fome 
flices of white bread, and dip them in the boiu- 
ing water, lay the afparagus on your toatts, 
pour on them very rich melted butter, and ferve 
them up hot. 


To boi] FRENCH BEANS. 


CUT the ends of your beans off, then cut 
them flant-ways, put them in a ftiong falt and 
water, as you do them, let them ftand an hour, 
boil them in a large quantity of water, with a 
handful of falt in it, they will be a fine green ; 
when you difh them up, pour on them melted 
butter, and fend them up. % 

To boil Winpsor Beans. : 

BOIL them in a good quantity of falt and 

water, boil and chop fome parfley, put it in 
good melted butter; ferve them up with bacon 

in the middle if you choofe it. | | 


| To boil] GREEN PEAs, 


SHELL your peas juit before you want 
them, put them in boiling water, with a lit- 
tle falt, and a lump of loaf fugar, when they 
' begin to dent in the middle they are enough, 
{train them in a fieve, put a good lump of but- 
ter intoa mug, give your peafea fhake, put 


them — 


~ 


ENGLISH HOUSE-KEEPER, 


them on a dith, and fend them to the table.—~ 
Boil a {prig of mint in another water, chop it 
fine, and lay itin lumps round the edge of your 
difh. ee 


To boil PARSNEPS, 


WASH your parfneps well, boil them till 
they are foft, then take off the {fkin, beat 


them ina bow] with alittle falt, put to them a. 


little cream and a lump of butter, put them in 
a tofling-pan, and let them boil till they are like 


a light cuftard) pudding, put them on a plate, 


and fend them to the table. 


‘CoB AYR. ky, 


* Obfervations on Mave DisHEs. 


E careful the toffing-pan is well tinned, | 


quite clean, and not gritty, and put every 
ingredient into your white fauce, and have it of 
a proper thicknefs, and well boiled, before you 
put in eggs and cream, for they will not add 
much to the thicknefs, nor ftir them with a 
{poon after they are in, nor {fet your pan on the 
fire, for it will?gather at the bottom, and be in 
‘lumps, but hold your pan a good height from 
the fire, and keep fhaking the pan round one 
way, it will keep the fauce from curdling, and 
- befure you do not let it boil ; it is the beft way 
to take up your meat, collops, or hath, or any 
: | “aha ae other 


= 
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| other kindof dith you are making with a fh 


flice, and ftrain your fauce upon it, for itis 
almoft impoffible to prevent little ite of meat — 
from mixing with the fauce, but by this me« 
thod the iauue will look clear. 

In the brown made difhes take {pecial care no 
fat is on the top of the gravy, but {kim it clean 
off, that it may be of a fine brown, and tafte of 
no onething in particular; ifyouufeany wine put 
it in fome time before your difh isready, to take 
off the rawnefs, for nothing can give a made 
diftha more difagreeable tafte than raw wine, or 
frefh. anchovy: when you ufe fryed forcemeat 
balls, put them on afieve to drain the fat from | 
them, and never let them boil in your fauce, it 
will-give it agreafy look, and foften the balls ;- 
the beft way is to put them¢i in after your meat 
is difhed up. 

You may ufe pickled muthrooms, artichoke 
bottoms, morels, trufles, and forcemeat balls 
in almoft every made difh, and in feveral you 
may ufe a roll of forcemeat inftead of balls, as 
in the porcupine breaft of veal, and where you 
can ufe it, it is much Hala (ome than balls, 
efpecially in a mock turtle, collared or ragooed 
breaft ofgveal, or any large made difh. 


To make LEMON PICKLE. 

TAKE two dozen of lemons, grate off. the | 
out-rinds very thin, cut them in four quarters, 
‘but leave the bottoms whole, rub on them 
equally half a pound of bay falt, and {pread 
them on a large pewter difh, put them in a- 
cool oven, or let them dry gradually by the fire 
till 


€ 
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till all the juice is dried into the peels, then put, 
them intoa pitcher well glazed; with one ounce 
of mace, half an ounce of cloves beat fine, 
one ounce of nutmeg cut in thin flices, four 
ounces of garlick peeled, half a pint of mu- 
ftard feed bruifed a little, and tied in'a muflin — 
bag, pour two quarts of boiling white wine 
‘vinegar upon them, clofe the pitcher well up, 
and let it ftand five or fix days by the fire; thake 
it well up every day, then tie it up, and let it — 
ftand for threé months to take off the bitter ; 
when you bottle, it put the pickle and lemon 
ina hair fieve, prefs them well, to get out the 
liquor, and let it ftand till another day, then © 
pour off the fine, and bottle it; let the other ftand 
three or four days and it will refine itfelf, pour 
it off and bottle it, let it ftand again, and bottle 
it, till the whole is refined: it may be put in 
any white fauce, and will not hurt the colour ; 
it is very'good for fifh fauce and made dithes, 
a tea-fpoonful. is enough for white, and two 
for brown fauce fora fowl ; it is a moft ufeful 
pickle, and gives a pleafant flavour: befure you 
put it in before you thicken the fauce, or put 
any cream in, left the fharpnefs make it curdle. 


/ 
Browning for Mave Disues. 


BEAT fmall Gass ounces of treble refined ‘° 


fugar, put it in a clear iron frying-pan, with 
one ounce of butter, fet it over a clear fire, 
mix it very well together all the time; when 
it begins to be frothy, the fugar is diffolving, 
hold it higher over the fire# have ready a Pint 
reek G fe) 
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of red wine; when the fugar and butter is of © 
a deep brown, pour in a little of the wine, ftir — 
it well together, then add more wine, and keep 
(tirring it all the time; putin half an ounce of — 
Jamaica pepper, fix cloves, four thalots peeled, _ 
two or three blades:of mace, three fpoonfuls of — 
mufhroom catchup, alittle falt, the out-rind of 
ene lemon, boil it flowly for ten minutes,, — 
pour it into a bafon, when cold take off the 
fcum very clean, and bottle it for ufe.. 


To drefs a Mock TurTLE. 


TAKE the largeft calf’s head you can get,, 
with the fkin on, put it in f{calding water tilk 
you find the hair will come off, clean it well,. 
and wafh it in warm water,, and boil it three — 
quarters of an hour, then take it out of the — 
water and flit it down the face, cut off all the © 
meat along with the fkin as clean from the bone — 
as you can, and be careful you do not break the — 
ears off, lay it on a flat difh, and ftuff the ears. 
with forcemeat; and tie them round with cloths, | 
take the eyes out, and pick all the reft of the : 
meat clean from the bones, put it in a tofling — 
pan, with the niceft and fatteft part of another. 
-calf’s head, without the {kin on, boiled as long 
as the above, and three quarts of veal gravy, — 
lay the fkin in the panon the meat, with the flefh: — 
fide up, cover the pan clofe, and let it ftew over — 
a moderate fire one hour, then put in three 
_ {weetbreads fryed a light brown, one ounce of — 
morels, the fame of truffles, five artichoke bot- 
' toms boiled, one anchovy boned and chopped. ~ 

: {mall,, j 


\ j 
v 
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_ fmall, a tea-{poonful of Chyan pepper, a little 
falt, half a lemon, three pints of Madeira wine, 

two meat fpoonfuls of mufhroom catchup, one 
of lemon pickle, half a pint of mufhrooms, 

and let them ftew flowly half an hour longer, 

and thicken it with flour and butter; have ready 
the yolks of four eggs boiled hard, and the 
brains of both heads boiled, cut the brains the 
fize of nutmegs, and make a rich forcemeat, 
and {pread it on the caul of a leg of veal, roll. 
itup, and boil it in a cloth one hour; when 
boiled, cut it in three parts, the middle largeft, 
then take up the meat into the difh, and lay | 
the head over it, with the fkin fide up, and put 
the largeft piece of forcemeat between the ears, 
and make the top of the ears to meet round 
it (this is called the crown of the turtle); lay 
the other flices of the forcemeat oppofite to each 
other at the narrow end, and lay a few of the 
truffles, morels, brains, mufhrooms, eggs, and. 
artichoke bottoms upon the face and round 
it, ftrain the gravy boiling hot upon it, be as 
- quick in difhing it up as poflible, for it foon 


gets cold, 


Mock’ Turtte a fecond Way. | 
DRESS the hair of a calf’s head as before, 


boil it halfan hour, when boiled cut it in pieces 
half an inch thick, and one inch and a half long, 
put it into a ftew-pan, with two quarts of veal 
gravy, and falt to your tafte; let 1t ftew one 
hour, then put ina pint of Madeira wine, half 
-a@ tea-fpoonful of Chyan pepper, truffles and 

Ce ee morels 
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morels one ounce each, three or four artichoke: 
bottoms boiled and cut in quarters; when the 
meat begins to look clear, and the gravy ftrong, 
ut in half a lemon, and thicken it with flour 
and butter, fry a few forcemeat balls, beat four 
yolks of hard boiled eggs in a mortar very fine, 
with a lump of butter, and make them into balls 


the fize of pigeons eggs; put the forcemeat balls 


and eggs in after you have difhed it up. 

N. B.—A lump of butter put in the water 
makes the artichoke bottoms boil white and 
fooner. 


To make an ARTIFICIAL TURTLE. 


Se ea le 


SCALD a calf’s head, cut it in pieces one — 


inch thick, two broad, and four long, parboil 
a falmon’s liver, cut it in ten or twelve pieces, 
feafon the whole with beaten mace, falt, and 


Chyan, put them intoa well-lined copper difh, 


with a pint anda half of gravy made of veal, 


fix anchovies, a blade of mace, and a fprig of | 


{weet marjoram (your gravy muft be very good) 
a pint of Madeira wine, the juice of four or 


five lemons {trained from the feeds, the yolks of — 


ten or twelve eggs boiled hard, and about three 
dozen of forcemeat’ balls, made as the receipt 
directs; let it ftew gently about an hour, al- 


\ 


ways keep it clofe covered, then ftir in a lump — 


of butter the fize of an orange, with a tea- 
fpoonful of fine flour rolled in it, and let it ftew 
full two hours longer: if you perceive it wants 
addition of feafoning, &c. add it to it a few mi- 
nutes before you ferve it up, which muft be in 

| 3 a foup 
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a foup dith or tureen, with the yolks and flices 
of lemon-on the top ; take care to fkim off the 
fat before you difh it up. vee 


To make Forcemeat for an ARTIFICIAL 
TURTLE. 

TAKE a pound of the fat of a a of eae 
the fame of lean, with fix boned anchovies, fone 
them fine ina eee mortar, feafon with mace, 
Chyan, falt, a little fhred parfley, fweet: mar- 
joram, fome juice of lemon, and three or four 
_fpoonfuls of Madeira wine, mix thefe well to- 
_ gether, and make it into little balls, duft them 
with a little fine flour, and put them into your 
dith to ftew about half an hour before you ferve 
itup; the green {kin of a falmon’s head is a very 
great addition to your turtle; boil it a little, 
_then ftew it among the reft of the things. 


To make a Caur’s Heap Ha/fp. 
CLEAN your calf’s head exceedingly weil, 


and boil ita quarter of an hour: when it is cold 
cut the meat into thin broad flices, and put it 
into a tofling. pan, with two quarts of gravy : 

and when it has ftewed three quarters of an hour, 
add to it one anchovy, a little beaten mace, and 
Chyan to your tafte, two tea-fpoonfuls of lemon 
pickle, two meat {poonfuls of walnut catchup, 
half an ounce of truffles and morels, a flice or two 
of lemon, a bundle of {weet herbs, and a glafs 
of white wine; mix a quarter of a pound of 
butter with flour, and put it in a few minutes 
before the head is enough, take your brains and 
put them i into hot water, it will make them fkin 
G 3 | fooner, 
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fooner, and beat them fine in a bafon, then add _ 


to them two eggs, one {poonful of flour, a bit of 
lemon peel freed fine, chop {mall a little par- 


fley, thyme, and fage, beat them very well to- 


gether, ftrew in a little pepper and falt, then 
drop them in little cakes into a panful of boil- 
ing hog’s lard, and fry them a light brown, then 


lay them on a fieve to drain ; tale your hath out — 


of the pan with a fifh flice, and lay it on your 
difh, and ftrain your gravy over it, lay upon it 
a few mufhrooms, forcemeat balls, the yolks of 
four eggs boiled hard, and the brain-cakes.:— 
garnifh with lemon and pickles. 

Tt is proper for atop or fide difh, 


To drefs a Caur’s Heap the bet Way. 


TAKE a calf’s head with the fkin on, and 
fcald off all the hair, and clean it very well, cut 


it in two, take out the brains, boil the head very | 
white and tender, take one part quite off the - 
bone, and cut it into nice pieces, with the tongue, - 
dredge it with a little flour, and let it ftew ona 


flow fire for about half an hour in rich white © 


gravy made of veal, mutton, and a piece of 
bacon, feafoned with pepper, falt, onion, and 
avery little mace; it mult be flrained off before 
the hafh is put in it, thicken it with a little 
butter rolled in flour: the other part of the 
head muft be taken off in one whole piece, ftuff 
it with nice forcemeat, and rollit like a collar, 
and ftew it tender in gravy, then put it in the 
middle of the difh, and the hath all round, gar- 


nifh it with FOrPEN cat balls, fried oyfters, and — 


the 
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the brains made into little cakes dipped intich | 
utter and fried. . You may add wine, morels, 
truffles, or what you pleafe, tomake it good and 
tich. ayn 


To drefs aCaur’s HEAD SuRPRiSE. 
DRESS off the hair of a large calf’s head 


as directed in the mock-turtle, then take afharp 
pointed knife, and raife off the fin, with as 
auch of the meat from the bones as you poffi- 
_dly can get, that it mayappear like a whole head 
when it is ftuffed, and be careful you do not cut 
the fkin in holes, then f{crape a pound of fat 
bacon, the crumb of two penny loaves, grate 
afmall nutmeg, with falt, Chyan pepper, and 
fhred lemon peel to your tafte, the yolks of fix 
eggs well beat, mix all up intoa rich forcemeat, 
putalittle into the ears, and {tuff the head with 
the remainder, have ready a.deep narrow pot 
that it will juft go in, with two quarts of water, | 
- half a pint of white wine, two {poonfuls of 
demon pickle, the fame of walnut and mufh- 
room catchups, one anchovy, a blade or two of 
mace, a bundle of {weet herbs, a little falt and 
‘Chyan pepper, lay a coarfe pafte over it, to keep 
in the fteam, and fet it {na very quick -oven 
two hours and a half; when you take it.out lay 
your head in a foup dith, fkim the fat. clean off © 
the gravy, and ftrain it through a hair fieve into 
a tofling-pan, thicken it witha lump of butter 
.tolled in flour; when it has boiled a few mi- 
nutes, put in the yolks of fix eggs well beat, 
and mixed with half a pintof cream, but do not 

| G 4 : Jet 
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let it boil, it will curdle the eggs; you muft — 


have ready boiled afew folbentens Bulle; half an 
ounce of truffles and morels, it would make the 
gravy too dark a colour to ftew them in it ; pour ~ 
gravy over your head, and garnifh with the 
truffles, morels, forcemeat balls, mufhrooms, — 
and barberries, and ferve it up. This isa 
handfome top difh at afmall expentfe. 


To grill a Car’s Hzap. 


WASH your calf’s head clean, and boil it al- 
moft enough, then take it up and hath one half, 
the other half rub over with the yolk of anegg, 
a little pepper and falt, ftrew over it. bread 
crumbs, parfley chopped {mall, and a little . 
grated lemon peel, fet it before the fire, and keep 
bafting it all the time to make the froth rife, 
when it isa fine light brown, difh up your hath, 
, and lay the grilled fide upon it. 

Blanch your tongue, flitit down the middle, 
and lay it ona foup plate: fkin the brains, boil 
them with a little fage and parfley; chop them 
fine, and mix chan with fome melted butter 
and a f{poonful of cream, make them hot, and 
pour them over the tongue, ferve them up, and 
yay Ee are fauce for the head. 

To collar a Carr’s Hpi: 

TAKE a calf’s head with the fkin on and 
fcald it, clean it well, then bone it, feafon it 
with pepper, falt, cloves, mace, and a little 
She all ground very fine, take fome cochin- 

7 Gilfolve it in fome water, rub it on the 
infide 
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infide of the head*with a little bay falt, and a 
large handful: of chopped parfley, roll it up 
light ina cloth, and boil it till you think it.is 
enough i ina pickle made of all forts of {weet 
esha {pices, and fome red wine, then unroll 
the cloth and roll it tight again, and put weights 
upon it, as it lies in he pickle, to prefs it clofe 
till it is cold, then boilfome bran and water 
with fome bay and common falt, ftrain it off, 
and when they are both cold put ‘in the head, 

and let it lie three or four days before you ufe it. 


To make a PoRCUPINE of a BREAST of VEAL. 


_ BONE the fineft and largeft breaft of veal 
youcan get, rubit over with the yolks of two 
eggs, {fpread it on a table, lay over it a little 
bacon cut as thin as poffible, a handful of parfley 
fhred fine, the yolks of five hard boiled eggs 
chopped fmall, a little lemon peel cut fine, nut- 
meg, pepper and falt to your tafte, and the 
crumb of a penny loaf {teeped in cream, roll 
_ the breaft clofe, and fkewer it up, then cut fat 
bacon and the lean of ham that has been a little 
boiled, or it will turn the veal red, and pickled 
cucumbers about two inches long to anfwer the 
other lardings, and lard it in rows, firft ham, 
then bacon, then cucumbers, till you have 
larded it all over the veal; put it ina deep 
earthen pot, with a pint of water, cover it, 
and fet it in a flow oven two hours; when it 
comes from the oven fkim the fat off, and ftrain 
the gravy through a fieve into a ftew-pan, put 
in a glafs of white wine, a little lemon. pees 
an 
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and caper liquor, a fpoonful of mufhroem catch- 
up, thickenit with alittle butter rolled in flour, 
lay your porcupine on the difh, and pour it hot 
upon it, cut a roll of forcemeat in four flices, 
lay one at each end and the other at the fides; 
have ready your fweetbread cut in flices and 
fried, lay them round it, with a few mufhrooms, 
It is a grand bottom-dith when game is not to 
be had. 7 | 

N. B.—Make the forcemeat of a few chopped 
oyfters, the crumbs of a penny loaf, half a pound 
cof beef fuet thred fine, and the yolks of four 


eggs, mix them well together with nutmeg, ~ 


Chyan pepper, and falt to your palate, f{pread it 
on aveal caul, androll it up clofe like a collared 
¢el, bind it in a cloth, and boil it one hour. 


To ragoo a BREAST of VEAL. 


HALF roaft a breaft of veal, then bone it, 
and put it ina tofling-pan, with a quart of veal 
gravy, one ounce of morels, the fame of truffles, 
few it tilltender, and juft before you thicken 
the gravy, put in a few oyfters, pickled muth- 
rooms, and pickled cucumbers, cut in {mall 
{quare pieces, the yolks of four eggs boiled 
hard, cut your {weetbread in flices, andfry it a 
light brown, difh up your veal, and pour the 
- gravy hot over it, lay your fweetbread round, 
morels, truffles, and eggs upon it: garnifh with 
pickled barberries ; this is proper for either top 
or fide for dinner, or bottom for fupper. 


Ta 


; 
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To collar a BREeast of VEAL. 


TAKE the fineft breaft of veal, bone it, and 
- subit over with the yolks of two eggs, and ftrew 
over it fome crumbs of bread, a little grated 
lemon, a little pepper and falt, a handful of 
chopped parfley, roll it up tight, and bind it 
hard with twine, wrap it in a cloth, and boil it 
one hour anda half, then take it up to cool, 


whena little cold take off the cloth, and clip 


off the twine carefully, left you open the veal, 
cut itin five flices, lay them on a difh, with the 
fweetbread boiled and cutin Sie ities and laid 
round them, with ten or twelve forcemeat balls; 
pour over your white fauce, and garnith with 
barberries or green pickles. 

The white fauce muft be made thus :—Take 

a pint of good veal gravy, put to it a {poonful 
of lemon pickle, halfan anchovy, a tea-{poon- 
ful of mufhroom powder, or afew pickled muth- 
rooms, giveitagentle boil; then putin half a 
pint of cream, the yolks of two eggs beat fine, 
fhake it over the fire after the eggs and cream is 
in, but do not letit boil, itwill curdle thecream. 
It is proper for a top dith at night, or a fide 
dith hea dinner, | 


A boiled BREAST of VEAL. 


SKEWER your breaft of veal, that it will 

lie flat in the difh, boilit one hour (ifa large 

- onean hour.and a quarter) make a white fauce 

as before mentioned for the collared one, pour 
it over, and garnifh with pickles. 

4 A Neck 


/ 
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' A Neck of VEAL CUTLETS. 

“CUT a neck of veal into cutlets, fry them a 
fine brown, then put them in a toffing-pan, and 
ftew them till tender in a quart of good gravy, 
then add one fpoonful of browning, the. fame 
of catchup, fome fryed forcemeat balls, a few 
truffles, morels, and pickled mufhrooms, a lit- 
tle falt, and Chyan pepper, thicken your gravy, 
with flour and butter, let it boil a few minutes, 
lay your cutlets in the difh, with the top of the 
ribs inthe middle, pour your fauce over them, 
lay your balls, morels, truffles, and mufhrooms 
ever the cutlets, and fend them up. 


._ 4 Neck of VEar b-la-royale. 


CUT off the fcrag-end and part of the chine- 
bone, to make it lie flat in the difh, then chop a 
few mufhrooms, fhalots, a little parfley and 
_ thyme, all very fine, with pepper, and falt, cut 

' middle-fized lards of bacon,. and roll them in 
the herbs, &c. and lard thelean part of the neck, 
put it in a ftew-pan, with fome lean bacon or - 
fhank of ham, and the chine bone and {crag cut 
in pieces, with three or four carrots, onions, a 
head of celery, and a little beaten mace, pour 
inas much water as willcover the pan very clofe, 
and let it ftew flowly for two or three hours, till 
tender, then ftrain half a pint of the liquor out _ 
of the pan through a fine fieve, fet it over a ftove, 
and let it boil, keep ftirring it till it is dry at the 
bottom, andof a good brown; be fure you do not. 
let it burn, then add more of the liquor ftrained 
: | , free 
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free from fat, and keep ftirring it till it becomes 
a fine thick brown glaze, then take the veal out — 
of the ftew-pan, and wipeit clean, and put the 
larded fide down upon the glaze, fet it over a 
gentle fire five or fix minutes to take the glaze, 
then lay it in the difh with the glazed fide up, 
and put into the fame ftew-pan as much flour as 
will lie on a fix-pence, ftir it about well, and 
add fomie of the braize liquor, if any left; let 
it boil till it is of a proper thicknefs, ftrain it, 
and.pour it in the bottom of the dith, {queefe 
in a little juice of lemon, and ferve it up. 


Bombarded VEAL. — 


CUT the bone nicely out of a fillet, make a 
forcemeat of the crumbs of a penny loaf, half a 
pound of fat bacon fcraped, a little lemon peel 
or lemon thyme, parfley, twoor three fprigs of 
{weet marjoram, one anchovy, chop them all — 
very well, grate a little nutmeg, Chyan pep- 
per and falt to your palate, mux all up together 
with egg anda little cream, and fill up the place. 
where the bone came out with the forcemeat, 
then cut the fillet acrofs, in cuts about one inch 
from another all round the fillet, fill one nick 
with forcemeat, a fecond with boiling {pinage, — 
that is boiled and well fqueezed, a third with , 
bread crumbs, chopped oyfters, and beef mar- 
row, then forcemeat, and fillthem up as above 
all round the fillet, wrap the caul clofe round it, 
and put it in a deep pot, with a pint of water, 
make a coarfe pafte to lay over it, to keep the 
oven from giving ita fiery tafte; when it comes 
. out 
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out of the oven, fkim off the fat, and put the 


gravy in a ftew-pan, with a fpoonful of lemon 


pickle, and another of mufhroom catchup, two 
of browning, half an ounce of morels and truf- 
fles, five boiled artichoke bottoms cut in quar-= 
ters; thicken the fauce with flour and butter, 
give it a gentle boil, and pour it upon the veal 
into yourdifh, 


To make a FRICANDO of VEAL. 


CUT fteaks halfan inch thick, andfixinches 


long, out of the thick part of a leg of veal, 
lard them with fmall cardoons, and duft them 


with flour, put them before the fire to broil a — 


fine brown, then put them into a large toffing- 
pan, with a quart of good gravy, and let it ftew 


halfan hour, then put in two tea-{poonfuls of ' 


lemon pickle, a meat {poonful of walnut catch= 
up, the fame of browning, a flice of lemon, a 
little anchovy and Chyan, a few morels and 
_ truffles; when your fricandos are tender, take 
them up, and thicken your gravy with flour and 
butter, {train it, place your fricandosin the 
difh, pour your gravy on them: garnifh with 


lemons and barberries. You may lay round them 


forcemeat balls fried, or forcemeat rolled in | 


veal caul, and yolks of eggs boiled hard. 


To make Veau OULIvEs. 


CUT the thick part of a leg of veal in thin 
flices, flatten,them with the broad fide of a 
cleaver, rub them over with the yolk of an egg, 

: ftrew 


ee a 
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flrew over every piece a very thin flice of 
bacon, with a few bread crumbs, a little — 


~ Iemon peel, and parfley chopped fmall, pepper, 


falt, and nutmeg, roll them up clofe, and fkewer 

‘them tight, then rub them with the yolks of 

eggs, and roll them in bread crumbs and par- 

fley chopped fmall, put them into a tin drip- 
ping-pan to bake or fry them; then take a pint 

_-of good gravy, add to it a {poonful of lemon: 
pickle, the fame of walnut catchup, and one of 
browning, a little anchovy and Chyan pepper, 

thicken it with flour and butter, ferve them up 

with forcemeat balls, and ftrain the gravy htt 

upon them: garnifh with pickles, and ftrew 

over them a few pickled mufhrooms.—You 

may drefs veal cutlets the fame way, but not 
roll them. : : 


To make Vea Oxives a fecond Way. 


CUT large collops off a fillet of veal, and 
hack them very well with the back of a knife,. 
fpread forcemeat very thin over every one, rol] 
them up and roaft them, or bake them in an 
oven, make a ragoo of oyfters and fweet-breads 
diced, a few morels and mufhroomis, and lay 
_ them in the dith with the rolls of veal; if you 
have oyfters enough, chop and mix fome with 
the forcemeat, it makes it much better; force- 
meat balls look very pretty round them; there 
muit be nice brown gravy in the difh, and-they 
mutt be fent up hot. | 


Toa 
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To dre ScoTcH Cottons white. 
CUT them off the thick part of a leg of veal, 


the fize and thicknefs of a crown piece, put a 
lump of butter into a eda pan, and fet it over 
a flow fire, or it will difcolour your collops ; be- 
fore the pan is hot lay the collops in; and keep 
turning them over till you fee the butter is turned 
to thick white gravy ; put your collops and 
gravy in a pot, and fet them upon the hearth, 
to keep warm, put cold butter again into your ~ 
pan every time you fillit, andfry them as above, 

and fo continue till you have finifhed ; when you, 
have fried them, pour your gravy frown theminto . 
your pan, with a tea-{poonful of lemon pickle, 
mufhroom catchup, caper liquor, beaten mace, 
Chyan pepper, and falt, thicken with flour and 
~ butter, when it has boiled five minutes, put in » 
the yolks of two eggs well beat and mixed, with 
a tea- cupful of rich cream; keep fhaking your 
pan over the fire till your gravy looks of a fine’ 
thicknefs, then put in your collops, and fhake 
them; when they are quite hot, put them on 

your dith, with forcemeat balls, freer ovet them 
pickled muthrooms :—garnith with barberries 
and ens : 


To ae Scorcu CoLtops brown. 


CUT your collops the fame way asthe white 
ones, but brown your butter before you lay in 
your collops, fry them over.a quick fire, fhake 
and turn them, and keep them on a fine froth: . 
when they are a light brown, put them into a 

pot, 
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‘pot, and fry them as the white ones ; when you” 
have fried them all brown, pour all the gravy 
from them into a clean toffing-pan, with halfa 
pint of gravy made of the bones and bits you 
cut the collops off, two tea-{poonfuls of lemon 
pickle, a large one of catchup, the fame of 
browning, half an ounce of morels, half a le- 
‘mon, a little anchovy, Chyan, and falt to your 
tafte, thicken it with flour and butter, let it 
boil five or fix minutes, then put in your col- 
lops, and fhake them over the fire; if they boil 
it will make them hard; when they have fim- 
mered a little, take them out with an egg {poon, 
and lay them on your difh, ftrain, your gravy, 
and pour it hot on them, lay over them force- 
meat balls, and little flices of bacon curled 
round a fkewer and boiled, throw a few mutfh- 
rooms over: garnifh with lemon and barberries, 
and ferve them up. ) 


To drefs Scorcu Corxops the French Way. 


TAKE a leg of veal, and cut your collops 
pretty thick, five or fix inches long and three 
inches broad, rub them over with the yolk of 
an egg, put pepper and falt, and grate a little 
nutmeg on them, and a little fhred parfley; lay 
them on an earthen difh, and fet them before 
the fire, bafte them with butter, and let them 
be a fine brown, then turn them on the other 
fide, andrub them as above, bafte and brown it 
the fame way; when they are thoroughly enough, 
make a good brown gravy with truffles and mo- 
rels, difh up your collops, lay truffles and morels 
| : He and 
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and the yolks of hard boiled eggs over thems 


garnith with crifp parfley and lemon. | 
SwEET-BREADS a-/la- doube: 


~ "TAKE*three of the largeft and fineft {weet- ‘ 


‘breads you can get, put them ina fauce-pan of © 
boiling water: for five minutes; then take them — 


— Pd 


out, and when they are cold lard them with a ~ 
row down the middle, with very little pieces of — 
bacon, then a row oneach fide of lemon peel — 
cut the fize of wheat ftraw; then arowon each © 
fide of pickled cucumbers, cut very fine; put 


them in a tofling pan, with. good veal gravy, a 
little juice of lemon, a f{poonful of browning, 
fiew them gently a quarter of an hour; a little 


‘before ‘they .are ready thicken them ‘with flour — 


and butter, difh them up, and pour the gravy 


over, lay round them:bunches of boiled celery, — 


or oyfter patties: garnifh with ftewed {pinage, 


green coloured parfley, ftick a bunch of barber- — 


ries in the middle of each fweet-bread. Ie 3 


—— oS ee 


ne 


isa pretty’ corner difh for either dinner or _ 


fupper. 


Forced ibe BREADS. 


PUT three fweet-breads in boiling water fue ; 
minutes, beat the yolk of an egg a little, and © 
tub it over them with a feather, ftrew on bread ~ 
_«rumbs, lemon peel, and parfley fhred very fine, — 
nutmeg, falt, and pepper to, your palate, fet 
them before the fire to brown, and add to them ~ 
a little veal gravy, put a little mufhroom pow- — 
der, caper liquor, or juice.of lemon and brown- 
_ing, thicken it with dour and butter, boil ‘ita © 
dittle, and pour it in your difh, lay in, your 
ine : {weet- 
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fweet-breads, afd, lay over them lemon peel in 
rings, cut like ftraws: garnifh with pickles. 


| To fricafce Swen t-BREADS brown, 

- $CALD three fweet-breads, when cold cut 
them in flices the thicknefs of a crown piece,.dip 
them in batter, and fry them in freth butter a 
hice brown, make a gravy forthem as the laft, © 
f{tew your fweet-breads flowly:in the gravy eight 
or ten minutes, lay them-on your difh, and pour | 
the gravy over them: garnifh with lemon or 
Darberriess.. 477% ", 


To fricafce SwEnT-BREADS white. 

SCALD and flice the fweet-breads as befores 
put them in a tofling-pan, witha pint of veal 
gravy, a {poonful of white wine, the fame of 
mufhroom catchup, a little beaten mace, ftew 
them a quarter of an hour, thicken your gravy 
with flour and butter a little before they are 
enough ; when you are going to difh them up, 
mix the yolk of an egg with a tea-cupful of thick 
“cream, anda little grated nutmeg, put it into 
your toffing-pan, and fhake it well over the fire, 
but do not let it boil, lay your f{weet-breads on 
your difh, and pour your fauce over them: gar- 
nifh with pickled red beet-root and kidney- 
‘beans. ie 


To ragoo SwetT-BREADS. 


RUB them over with the yolk of an egg, 
ftrew over them bread crumbs, parfley, thyme, - 
| eS fn and — 
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and fweet marjoram fhred fmall, and pepper 
and falt, make a roll of forcemeat like a fweet~ 
‘bread, and put it in a veal caul, and roaft them 
in a Dutch oven, take fome brown gravy, and 
put to ita little lemon pickle, mufhroom catch- 
up, and the end of a lemon, boil the gravy, and 
when the fweet-breads are enough lay them in 
a difh, with the forcemeat in the middle, take ~ 
the end of the lemon out, and pour the gravy 
into the difh, and ferve them up. 


To few a FitLteT of VEAL. 


TAKE a fillet of a cow calf, ftuff it well 
under the elder, at the bone and quite through 
to the fhank, put it in the oven, with a pint of 
water under it, till it isa fine brown, then put 
itin a {tew-pan, with three pints of gravy, ftew 
it tender, put in a few morels, truffles, a tea- 
{poonful of lemon pickle, a large one of brown- 
ing, and one of catchup, and a little Chyan pep- 
per, thicken with a lump of butter rolled in 
flour, difh up your veal, ftrain your gravy over, — 
fay round forcemeat balls: garnifh with pickles 
and lemon, 


To ragoo a FitLeT of VEAL. : 
LARD your fillet and half roaftit, then put — 


itin a tofling-pan, with two quarts of good 
gravy, cover it clofe, and let it ftew till tender, 
then add one fpoonful of white wine, one of 
browning, one of catchup, a tea-fpoonful of 
lemon pickle, a little caper liquor, half an ounce 

wi a Ole 
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of morels, thicken with flour and pets lay 
round it a few yolks of eggs. — 


Pie Way to drefs a Mipcatr. 


TAKE a calf’s heart, ftuff it with good — 
forcemeat, and fend it to the oven inan earthen 
dith, with alittle water under it, lay butter over 
it, and dredge it with flour, boil half the liver 
and all the lights together half an hour, then 
chop them fmall, and put them in a toffing-pan, 
with a pint of gravy, one fpoonful of lemon 
pickle and one of catchup, fqueefe in half ale- 
mon, pepper and falt, thicken with a good piece 
of butter rolled in flour; when you dith it up, 
pour the minced meat in the bottom, and have 
ready fried a fine brown the other half of the 
liver cut in thin flices, and little bits of bacon, 
fet the heart in the middle, and lay the liver and 
bacon over the minced meat, and ferve it up. 


To difguife a Lec of VEAL. 

LARD the top fide of a leg of veal in rows 
with bacen, and ftuff it well with forcemeat 
made of oyfters, then put it into a large fauce- 
pan, with as much water as will coverit, put on 
-aclofelid, to keep in the fteam, ftew it gently 
till quite tender, then take it up, and boil down 
the gravy in the pan to a quart, fkim off the fat, 
and add half a lemon, a {poonful of sith aaa 
catchup, a little lemon pickle, the crumbs of 
half a penny loaf grated exceeding fine, boil it 
in your gravy till it looks thick, ‘then add half 
a pint of oyiters, if not thick enough, roll a 

H3 0 lump 
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‘lump.of butter in flour and put it in, with half 
a pint of good*cream, ahd the yolks of three 
egos, fhake your fauce over the fire, but do not 
let it boilafter the eggs are.in leftit curdle; put 
your veal ina deep diff, and pour the fauce over 
it: garnifh with crifped parfley and fried oyfters. 
———IJt is an excellent difh for the top’ of a 

larce 4a wae pe wis :. 


Harico of a Neck of Mutton. 

, CUT the beft end of a neck of mutton into 
chops, in’ fingle ribs, flatten them, and fry them 
alight brown, then put them into a large fauce- 
pan, with twoquarts of water, a large carrot cut 
in flices, cut at the edge like wheels; when 
they have ftewed a quarter of an hour, put in 
two turneps cut.in {quare flices, the white part 
of a head of celery, a few heads of afparagus, 
two-cabbage lettuces fried, and Chyan to your 
tafte, boil them all together till they are tender, 
the gravy is not to be thickened;, put it into a 
tureen, or foup-difh, It is proper fora top dith, 


Yo drefs a NECK of MurTon to eat like — 
| ube VENISON. 


CUT a large neck before the fhoulder. is 
taken off, broader than ufual, and the flap of | 
the fhoulder with it, to make it look handfomer s. 
- ftick your neck all over in little holes with a 
fharp penknife, and pour a bottle of red wine 
_ Epon it, and let it lie in the wine four or five 

days, turn and rub it three or four times.a-day, 
then take it out, and hang it u p for three days in 


aes : the 
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opemair out of the fun; and dry, it. often 
“with'a cloth, to keep it from mufting; when you 
roaft it bafte it with the wine it was fteeped in, 
if-any left, if net, frefh wine, put,white. papery 
ed of four folds, to keep in. the fat, ‘roaft it 
thoroughly, and then take off the fkin, and 
froth it mnrcely, and ferve it up. 


t nee FRENCH STEAKS ofa fiche yr 
MutTTon.” 


LET your mutton be very good and large, 
and cut off moft part of the fat of the neck, and 
then’ cut the fteaks two inches thick, make a 
large hole through the middle of the flefhy part 
of ¢ every fteak with a penknife, and ftuff it with 
forcemeat made of bread crumbs, ‘beef fuet, a 
-little nutmeg, pepper and falt, mixed up with 
the yolk of an egg; when they are. ftuffed, wrap 
them in writing paper, and put them in aDutch 
oven, fetthem before the fire to broil, they will 
take near an hour, put a little brown gravy in 
your difh, and ferve them up. in the papers... 


A SHOULDER of Mutton furprifed 


HALF boil a fhoulder, then put it ina tof- 
fing-pan, with two quarts of veal gravy, four 
eunces of rice, a: tea-fpoonful | of mufhroom 

owder, a little beaten mace, and ftew it one 
back. or till the rice is enough, then take up 
your mutton and keep it hot, put to the rice 
half a pint of good cream, and a lump of butter 
rolled in flour, fhake it well, and boil it a few 
‘minutes ; lay your mutton on the difh, and pour 
‘ Hs ‘Sab 
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it over: garnifh with barberries or pickles, and 
fend it up. | 


~ 


Io drefs a SHoutpER of Mutton, called 
- HEN and CHICKENS. 


HALF roaft a fhoulder, then take it up, and 
cut off the blade at the firft joint, and both the 
flaps, to make the blade round, fcore the blade 


_ round in diamonds, throw a little pepper and 


-falt over it, and fet it in a tin oven to broil, cut 
the flaps and the meat off the fhank in thin flices 
into the gravy that runs out of the mutton, and. 
put a littie good gravy to it, with two {poonfuls 
of walnut catchup, one of browning, a little 
Chyan pepper, and one or two fhalots ; when 
your meat is tender, thicken it with flour and : 
butter, put your meat in the difh with the gravy, 
and lay the blade on the top, broiled a dark 
brown: garnifh with green pickles, and ferve 
it up. | : 


To boil a SHoutpDER of MuTTON with © 
ONION SAUCE. 


PUT your fhoulder in when the water is 
cold, when enough {mother it with onion fauce, 
made the fame as for boiled ducks.—You may 
drefs a fhoulder of veal the fame way. 


AA SHOULDER of Mutton and CELERY 
| SAUCE. - 
BOIL it as before till it is quite enough, pour 
over it celery fauce, and fend it to the table.— 


N.B. 
5 
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N. B. The fauce—Wabth and clean ten heads of 
‘celery, cut off the green tops, and take off the 
outfide ftalks, cut them into thin bits, and boil 
itin gravy tillitis tender, thicken it with flour 
and butter, and pour it over your mutton.—A 
fhoulder of veal roafted, with this fauce, is very 
good: } 


Mourtwton ésebob'd. 


CUT a loin of mutton in four pieces, take 
off the fkin, and rub them with the yolk of an 
egg, ftrew over them a few bread crumbs, and 
alittle fhred parfley, turn them round and fpit 
them, roaft them, and keep bafting all the while 
with frefh butter, to make the froth rife; when 
they are enough, put alittle brown gravy under, 
and ferve them up: garnifh with pickles. 


To grill a BREAST of Mutton; 
SCORE a breaft of mutton in diamonds, and 
rub it over with the yolk of an egg, then ftrew 
on a few bread crumbs and fhred parfley, put it 
in a Dutch oven to broil, bafte it with freth but- 
ter, pour in the difh good caper fauce, and 
ferve it up. | 


Split Lec of MuTTon and Onion Sauce. 


SPLIT the leg from the fhank to the end, 
ftick a fkewer in to keep the nick open, batfte it 
with red wine till it is half roafted, then take the 
wine out of the dripping-pan, and put to it one 
anchovy, fet it over the fire till the anchovy is 
diffolyed, rub the yolk of a hard egg in a little 

cold 
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cold licen, mix it-with the wine, and put it im 


your fauce-boat, put good onion fauce, over. the 
leg when it is galt and ferve it up. 


| To forte a Lec of MuTTON. 
RAISE the fkin, and take out the lean part of — 


the. mutton, chop it exceeding fine, with one — 


anchovy, fhred a bundle of {weet herbs, grate 
a penny loaf, half.a lemon, nutmeg, pepper, 
and falt to: your tafte, make them into, a force- 
meat, with three.eggs anda large glafs of red 
wine, fill up the fein, with the. forcemeat, but - 
leave: the bone and fhank in their place, and it 
will appear like a whole leg, lay it on an earthen 
dith, witha pint of red wine under it, and fend 
it tothe oven; it will take two hours and a half; 
when it comes out. take off all the fat, ftrain the 
gravy over the mutton, lay round it hard yolks | 
of eggs and. pickled mufhrooms amgarnllh ¥ with 
pickles, and ferve it up. 


To drefi ee s Rumps and KipNeys. _ 


BOIL fix fheep’s. rumps in veal gravy, then - 
lard your kidneys with bacon, and fet them be~ 
fore the fire in a. tin oven; when the rumps are — 
tender, rub'them over ith the yolk of an egg, 
a little Chyan and grated nutmeg, fkim the fat 
off the gravy, put itin aclean tofling-pan, with 
three ounces of boiled rice, a fpoonful of good 
cream, a little mufhroom powder or catchup, 
thicken it with flour and butter, and give ita 
gentle boil, fry your rumpsa light brown ; when 
you difh them up, lay them round on your Bey 

| “fe 
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fo that the fmall, ends meet. in the middle, and. 
lay a. kidney. between. every rump: garnifh with: 
red: cabbage or barberries, and ferve it up. 
Itis a pretty fide or corner difh. 


Lo drefi a Lec of Murton fo eat Hike | 


VENISON. 


GET ‘te largeft. and fatteft leg of mutton you, 
canget, cut.outlike ahaunch of venifon,; as {oon 
as. itis killed, whilft it is, warm, it wall eat the 
a tenderer, ca i out the bloody vein, ftick it in 
feveral places. in the. under. fide with, a. tharp- 
pointed knife, pour over it a bottle of red wine, 
turn. it in the wine four or five times a day for 
five days, then dry. it exceeding well with.a clean 
cloth, hang it, up in the air with the thick end 
uppermott. for five days,.dry it night and morn- 
ing, to keep. it from being damp, or growing 
raufty ; when you roaft it, cover it with.paper 
and. pafte,,.as: you do venifon ; ferve it up a~with 
yenifon fauce.—It wel take fout hours roafting. 


A, Basque of Nalee cGN. 


“TAKE the caul of a leg of veal, lay it ina 
copper difh'the fize of a fmall punch-bowl, take 
the lean of 4 leg of mutton that has been kept 
_a-week, chop it ‘exceeding {mall, take half its 
weight i in beef marrow, the crumbs of a penny 
loaf, the yolks of four eggs, two anchovies, 
If a’ pint of red wine, the fwd of half a lemon 
grated, mix it like faufage-meat, and lay it in 
your caul in the infide of your dith, clofe up the 
eau, and bake it in a quick oven ; when i it comes 
out. 


& eos 


108 THE EXPERIENCED 


out lay your difh upfide-down, and turn the 
whole out, pour over it brown gravy, and fend — 
it up with veniion fauce in a boat :=——garnifh 

with pickle. — : : 


Oxrorp JouHN. 


TAKE a ftale leg of mutton, cut it in as thin 
collops as you pofiibly can, take out all the fat 
finews, feafon them with mace, pepper, and 
falt, ftrew among them. a little fhred parfley, 
thyme, and two or three fhalots, put a good 
lump of butter into a ftew-pan ; when it is hot 
put in all your collops, keep ftirring them with 
a wooden {poon till they are three parts done, 
then add half a pint of gravy, a little juice of 
Jemon, thicken it a little with flour and butter, 
let them fimmer four or five minutes and they 
will be quite enough; if you let them boil, or 
have them ready before you want them, they 
will grow hard: ferve them up hot, with fried — 
bread cut in flices, over and round them. | 


To boil a Lec of Lams and Loin fried. 


CUT your leg from the loin, boil the leg 
three quarters of an hour, cut the loin in hand- 
fome fteaks, beat them with a cleaver, and fry 
them a good brown, then ftew them a little in 
ftrong gravy, put your leg on thedifh, and lay 
your fteaks round it, pour on your gravy, lay 
round lumps of {tewed {pinage, and crifped par | 
fley on every fteak, fend it to the table with 
goofeberry fauceinaboat. oe 


ec 
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To force a QUARTER of Las. 


TAKE a hind quarter, and cut off the fhank, 
 aife the thick part of the flefh from the bone 
with a knife, ftuff the place with white force- 
meat, and ftuff it under the kidney, ‘half roait 
it, then put it ina tofling-pan, with a quart of 
mutton gravy, cover it clofe up, and let it ftew 
gently: when it is enough, take it up, and lay it 
on your difh, fkim the fat off the gravy, and 
ftrain it, then put in a glafs of Madeira wine, 
one {poonful of walnut catchup, two of brown- 
ing, half a lemon, a little Chyan, half a pint of 
oyfters, thicken it with a little butter rolled in 
flour, pour your gravy hot on your lamb, and 
ferve it up. 3 


To drefs a LAMB’s Heap and PuRTENANCE, 


SKIN the head and fplit it, take the black 
part out of the eyes, then wafh and clean it 
exceeding well, lay itin warm water till it looks | 
white, wafh and clean the purtenance, take off 
the gall, and lay them in water, boil it half an 
hour, then mince your heart, liver, and lights, 
very f{mall, put the mince-meat in a tofling-pan, 
with a quart of mutton-gravy, a little catchup,- 
pepper and falt, half a lemon, thicken it with 
flour and butter, a fpoonful of good cream, and 
juft boil it up; when your head is boiled, rub it 
over with the yolk of an egg, ftrew over it bread 
crumbs, a little fhred parfley, pepper and falt, 
hatte it well with butter, and brown it pptore the 

are, 
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fire, or with a falamander, put the purtenance ~ 
on your dith, and lay the head over its, garnifh 
with lemon or pickle, and ferve it up. 


To fricafee LAMB’s STONES. — 

SKIN fix lamb’s ftones, or what-quantity you~ 
pleafe, dip them in batter, and fry them in © 
hog’s-lard a nice brown, have ready a little veal 
eravy, thicken it with flour and butter; put in 
a tea-fpoonful of lemon pickle, a little muth- 
~ goom catchup, a flice of lemon, a little grated 
nutmeg, beat the yolk of an egg, ‘and mix it 
with two fpoonfuls of thick cream, put in your 
eravy, keep fhaking it over the fire till it looks 
white and thick, then put in the lamb’s {tones, 
and give them a fhake; when they are hot, dith 
them UP, and lay round them boiled forcemeat 
balls. | 


To roaft a Pic in Imitation. of Lams. 


LET your pig be a month or five weeks old, 
‘divide it down the middle, take off the fhoulder, 
and leave the reft to the hind part, then take the 
dkin-off, draw fprigs of parfley.all over the out- 
fide, which muft be done by running a fkewer 
or larding pin, and {ticking the ftalk of the par= 
fley init; {pit it, and roaft it'before a quiek fire, — 
dredge it, and bafte it well with freth butter, roaft 
it a fine brown, and Yend it up with a froth on 
it :—garnifh with green parfley,. it will eat and 
look like fat lamb.——It is eat with fallad. 
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To barbecue a Pic. : 
DRESS a pig of ten weeks old as if it were 
“to be roafted, make a forcemeat of two ancho- 
-‘vies, fix fage leaves, and the liver of the pig, 
all chopped very fmall; then put them into a 
marble mortar, with the crumbs of half a penny — 
~ Joaf, four ounces of butter, half a tea-fpoonful 
of Chyan pepper, and half a pint of red wine, 
“beat them all together to a pafte, put itin your 
pig's belly, and few it up, lay your pig down at 
a good diftance before.a large brifk fire, finge it 
well, put in your dripping-pan three bottles of 
red wine, bafte it with the wine all the time itis . 
roafting, when it is half roafted put undef your 
pig two penny loaves, if you have not’ wine 
enough, put in’ more, when your pig is near 
enough, take the loaves and fauce out of your 
dripping-pan, put to the fauce one anchovy 
chopped fmall, a bundle of {weet herbs, and half 
_‘a lemon, boil it afew minutes, then draw your 
pig, put a fmall lemon or apple in the pig’s 
mouth, and a loaf on each fide, ftrain your 
fauce, and pour it on them boiling hot, lay bar 
berries and flices of lemon round it, and fend 
it up whole to the table.—It is a grand bottom 
difh. It will take four hours roafting. 3 


To harbecne a LEG of Pork. 

LAY down your leg to a good fire, put into 
the dripping-pan two bottles of red wine, bafte 
your pork with it all the time itis roafting, when 

it is enongh, take up what is left in the pan, put 
“w% to 
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toit two anchovies, the yolksof three eggs boiled — 


hard and pounded fine, with a quarter of a pound 
of butter, and half'a lemon, a bunch of {weet 


herbs, a tea-fpoonful of lemon pickle, a {poon- | 


ful of catchup, and one of torragon vinegar, or 


a little torragon fhred {mall, boil them a few 


minutes, then draw your pork, and cut the {kin 
down from the bottom of the fhank in rows an 
inch broad, raife every other row, and roll it to 
the fhank, {train your fauce, and pour it on boil- 
ing hot; lay oyfter patties all round the pork, 

and fprigs of green parfley. 


To fiuff a CHINE of Pork. 


TAKE a chine that has been hung about 
amonth, boil it halfan hour, then take it up, and 
make holes in it all over the lean part, one inch 
from another, ftuff them betwixt the joints 
with fhred parfley, rub it all over with the yolks 
of eggs, ftrew over it bread crumbs, bafte it 
and fet it ina Dutch oven, when it is enough 
lay round it ‘boiled brocoli, or ftewed fpinage: 
garnifh with parfley. 


ar roaft a Siam or aGAmmon of Bacon, 


HALF boil your ham or gammon, then take 
off the fkin, dredge it with oatmeal fifted very 
fine, bafte it with frefh butter, it will make a 
‘ ftronger froth than either flour or bread crumbs, 
then roaftit; when it is enough difh it up, and 


pour brown gravy on your difh: garnifh with 


green parfley, and fendit to the table, 


Ta 
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To force the Infide of a SuRLOIN of Brrr. 


SPIT your furloin, then cut off from the in- 
fide all the fkin and fat together, and then take 
 offall the flefh from the Bones, chop the meat — 
very fine with a little beaten mace, two or three 
fhalots, one anchovy, half a pint of red wine, 
a little pepper and falt, and put it on the bones 
again, lay your fat and {kin on again, and {kewer 
it clofe, and paper it well, when roatted take off 
the fat, and difh up the furloin, pour over it a 
fauce made of a little red wine, a fhalot, one 
anchovy, two or three flices of os egies and 
ferve it‘up. 


To drefs the infide of acold SuRLOIN of BEEF. 


CUT out all the infide (free from fat) of the 
furloin in pieces as thick as your fingerand about 
two inches long, dredge it witha little flour, and 
fry i it in nice butter of a light brown, then Ae 
it, and tofs it up in rich gravy that has been well 
feafoned, with pepper, falt, fhalot, andan an- 
chovys juft before you fenditup, add two fpoon- 
fuls of vinegar taken from pickled capers: gar~ 
nith with fried oyfters, or what you pleafe, 

% 
Povittie Beer. 


TAKE the thick end of a brifket of beef, 
put itintoa kettle of water quite covered over, 
let it boil faft for two hours, then keep flewing 
it clofe by the fire for fix hours more, andas the 
water waftes fill up the kettle, put in with the 
beef fome turneps cutin little balls, carrots, and 

L fome. 
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fome celery cut in pieces: an hour before it is 
- done take out as much broth as will fill your 
foup difh, and boil in it for that hour turneps 
and carrots cut out in balls, or in little {quare 


_ pieces,: with fome celery, falt and pepper to P 


your tafte ; ferve it up in two difhes, the beef 
by itfelf, and the foup by itfelf ; you may put 


en 


PO pt Dn a. a 


pieces of fried bread, if you like it, in your 


foup, boil ina few knots of greens, and if you 


think your foup will not be rich enough, you. 


may add a pound or two of fried mutton chops 
to your broth when you take it from the beef, 
and Jet it ftew for that hour in: the broth, 
but be fure to take out the mutton when 
you fenditto thetable: the foup muft be very 
clear. - 


To flew a Rump of Beer. 
HALF roaft your beef, then put it ina larg 


faucepan or cauldron, with two quarts of water, 
and one of red wine, two or three blades of mace, 
a fhalot, one {poonful of lemon pickle, two of 
walnut catchup, the fame of browning, Chyan 
pepper and falt to your tafte, let it ftew overa 
gentle fire, clofe covered for two hours, then 
_ take up your beef, and layit on adeep difh, fkim 
off the fat, and ftrain the gravy, and put in one 
ounce of morels, and half a pint of mufhrooms, 
thicken your gravy, and pour it over your beef, 
Jay round it forcemeat balls: garnith with horfe- 
radifh, and ferye it up. | 


To 
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To few a RUMP of Brrr a fecond Way. 
STUFF your beef with three cloves of gar- 


lick in different parts, make a hole with a fkewer, 
and get in the garlick as far as about one half 
your finger can reach, ftuff it likewife in feveral 
places with forcemeat, in the making of which 
_ put fome fat bacon cut in very {mall flices, then 
put your beef into the.pot the right fide under, 
put about a pound of fuet over it, five or fix 
ounces Of bacon fliced, and as much water as 
will cover-it, then fet the pot over the fire, let 
it boil for three quarters of an hour, then cover 
the pot quite clofe, and let it ftew for four hours 
over a moderate fire, after which take it up, and 
pour every drop of liquor from it, and put a 
quart of claret over it, and fet it on a very flow 
fire while you are preparing the fauce, which is 
to be either of turneps, or carrots, or palates, cut 
as foraragoo, put inas much brothas you think 
fufficient, with fome of the clear gravy free 
from fat that you poured off the'beef, ina flew~ 
pan; boilthema little with morels, truffles, and 
a glafs of claret, and a little butter rolled in flour, 
which mutt be toffed up together, and dith it 
up very hot. : 


4 Fricanpo of Brrr. 


CUT a few flices of beef five or fix inches 
long, and half aninch thick, lard it with bacon, 
dredge it well with flour, and fet it before 4 
brifk fire to brown, then putit ia a toffing-pan, 


with a quart of gravy, afew morels and trufiles, 
I 2 | . half 
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half a lemon, and ftew them halfan hour, then 
_add one {poonful of catchup, the fame of brown- 


ing, and a little Chyan, thicken your fauce, and — 


pour it over your fricando; lay round them force- 
meat balls, and the yolks of hard eggs. 


To a-la-mode BEEF. 


TAKE the bone out of a rump of beef, lard 


a. > 


ihe top with bacon, then make a forcemeat of 
four ounces of marrow, two heads of garlick, 


the crumbs of a penny loaf, a few {weet herbs, 
chopped {mall, nutmeg, pepper, and ialt to your 
tafte, and the yolks of four eggs well beat, mix 
it up, and ftuff your beef where the bone came 
out, and in feveral places in the lean part, fkewer 
it round, and bind it about with a fillet, put itin 
a pot, witha pint of red wine, and tie it down 
_ with {trong paper, bake it in the oven for three 
hours; when it comes out, if you want to eat it 
hot, {kim the fat off the gravy, and add half an 
ounce of morels, a fpoonful of pickled muth- 
rooms, thicken it with flour and butter, difh up 
your beef and pour on your gravy; lay round it 
forcemeat balls, and fend it up. d 


To make a Porcupine of the Frat Riss of. 


; BEEF 3 
BONE the flat ribs, and beat it half an hour 


witha pafte pin, then rub it over with the yolks | 


of eggs, ftrew over it bread crumbs, parfley, 
leeks, {weet marjoram, lemon peel, fhred fine, 
_ nutmeg, pepper, and falt, roll it up very clofe, 

and bind it hard, lard it acrofs with bacon, then. 
| | a row 


- i 
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a row of cold boiled tongue, a third row of 
pickled cucumbers, a fourth row of lemon peel, 
do it over in rows as above till it is larded all 
round, it will look like red, green, white, and 
yellow dices, then fplit it or put it ina deep pot 
with a, pint of water, lay overa caul of veal, 
to keep it fromfcorching, tie itdown with ftrong 
paper, and fend it to the oven, when it comes 
out fkim off the fat, and {train your gravy into 
afaucepan, add toit two {poonfuls of red wine, 
the fame of browning, one of mufhroom catch- 
up, half alemon, thicken it with a lump of but- 
ter rolledin flour, difh up the meat, and pour the 
gravy on the difh, lay round forcemeat balls; 
garnifh with horfe-radith, and ferve it up. 


To make Brisket of Beer é-/a-royale. 
BONE a brifket of beef, and make holes in 


it witha knife, aboutan inch one from another, ~ 
fill one hole with fat bacon, a fecond with chop- 
ped parfley, and a third with chopped oyfters, 
feafoned with nutmeg, pepper, and falt, till you 
have done the brifket over, then pour a pint of 
red wine boiling hot upon the beef, dredge it 
well with flour, fend it to the oven, and bake it 
three hours or better; when it comes out of » 
the oven take off the fat, and {train the gravy 
over your beef; garnifh with pickles, and ferve 
it up. 


Beer OLIves. 


CUT flices off a rump of beef about fix 
incaes long and half an inch thick, beat them 
I 3 with - 
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with a pafte pin, and rub them over with the 
yolk of anegg, alittle pepper, falt, and beaten 
mace, the crumbs of half a penny loaf, two oun- 
ces of marrow fliced fine, a handful of parfley 
chopped fmall, and the out-rind of half a lemon 


grated, ftrew them all over your fteaks, and roll — 


them up, fkewer them quite clofe, and fet them 
before the fire to brown, then put them intoa 
tofling-pan, witha pint of gravy, a {poonful of 
catchup, the fame of browning, a tea-fpoonful 
of lemon pickle, thicken it with a little butter 
- solled in dour: lay round forcemeat balls, mufh= 
rooms, or the yolks of hard eggs. 


Jo make Mock Hare of a Brast’s 
HEART. , 


WASH a large beaft’s heart clean, and cut 


off the deaf ears, and ftuff it with fome force- 


meat as you do a‘hare, lay a caul of veal, ‘or 


paper over the tap, to keep in the ftuffing, roaft 
it either in acradle {pit or hanging one, it will 
. take an hour and a half before a good fire, bafte 
it with red wine; when roafted take the wine 
out of the dripping-pan, and fkim off the fat, 


and add aglats more wine; when it is hot | 


putin fome lumps of red currant jelly, and pour 
itin the difh, ferve it up, and fend in red cur- 
rant jelly cut im flices on a faucer, — 


Breast’s Heart Jarded. 


‘LAK a good beaft’s heart, ftuffitas before, 


and lard it all over with little bits of bacon; duft 


it 


= 
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it with flour, and cover it with paper, to keep — 
it from being too dry, and fend it to the oven; 
when baked put the heart on your difh, take off 
the fat, and {train the gravy through a hair fieve, 
‘put it in a faucepan, with one {poonful of red 
wine, the fame of browning, and one of lemon 
pickle, half an ounce of morels, one anchovy 
cut fmall, alittle beaten mace, thicken it with 
flour and butter, pour it hot on your heart, and 
eee itup: garnifh with barberries. 


To flew Ox PALATES. 


WASH four ox palates in feyeral waters, and 
then lay them in warm water for half an hour, 
then wafh them out and put them ina pot, and 
-tie them down with {trong paper, and fend them 
‘to the oven with as much water as will cover 
them, or boil them till tender, then fkin them, 
and cut them in pieces half an inch broad and 
three inches long, and put them in a toffing- 
pan, with a pint of veal gravy, one fpoonful of 
Madeira wine, the fame of catchup and brown- 
ing, one onion {tuck with cloves, anda flice of 
lemon, ftew them halfan hour, then take out 
-the onion and lemon, thicken your fauce, and 
put them ina difh; have ready boiled artichoke 
-bottoms, cut them in quarters, and lay them 
over your palates, with forcemeat balls and mo- 
rels: garnifh with lemon, and ferve them up. 


Io fricands Ox PALATES. 
WHEN you have wafhed and cleaned your 


palates as before, cut them in fquare pieces, lard 


I 4 them 


x 
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them with little bits of bacon, fry them ia 
_hoe’s lard, a pretty brown, and put them in a 
have to drain the fat from them, then take bet- 
ter than half a pint of beef gravy, one {poonful 
of red wine, half as much browning, a lit- 
tle lemon pickle, one anchovy, a fhalot, anda 
bit of horfe-radifh; give them a boil, and ftrain 
your gravy, then. put in your palates, and flew 
them half an hour, make your fauce pretty thick, ~ 
difth them up, and lay round them ftewed fpi- 
nage prefled and cut like fippets, and ferve them 


Up. , 
| To fricale Ox Paates. 


CLEAN your palates very well as before, alte 
them in aftew-pot, and cover them with water; 
fet them in the oven for three or four hdtret 
when they come from the oven {trip off the 
ikins, and cut them in {quare pieces, feafon them | 
with mace, nutmeg, Chyan, and falt; mixa 
fpoonful of flour with the yolks of two eggs, 
dip in your palates, and fry them a light brown, 
_then put them in a fieve to drain; have ready” 
half a pint of veal gravy, with a little caper 
liquor, a fpoonful of browning, and afew muth- 
rooms, thicken it well with four and butter, 
pour it hot on your dith, and lay in your pa- | 
lates: garnifh with fried parfley and barberries, | 


To few a TURKEY with CELERY SAUCE 
7 6 ern : hep J @ 


TAKE a large turkey, and make a good 
white forcemeat of veal, and ftuff the craw of 
the turkey, fkewer it as for boiling, then boil 


it he 
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it in foft water till itis almof enough, and then. 
take up your turkey, and put it in a pot, with | 
fome of the water it was boiled in, to keep it 
’ hot, put feven or eight heads of celery, that are 
wathed and cleaned very well, into the water 
that the turkey was boiled in, till they are ten- 
der, then take them up, and putin yourturkey - 
with the breaft down, and ftew it a quarter of 
an hour, then take it up, and thicken your fauce 
with half a pound of butter and flour to make 
it pretty thick, and a quarter of a pint of rich 
cream, then put in yourcelery; pour the fauce 
and celery hot upon the turkey’s breaft, and 
ferve it up. It is a proper difh for dinner or 
fupper. ' 


To few a TurKEY brown. 


WHEN you have drawn the craw out of 
your turkey, cut it up the back, and take out the 
entrails, that the turkey may appear whole, and 
take all the bones out of the body very carefully, 
‘the rump, legs, and wings are to be left whole, 
then take the crumb of a penny loaf, and chop 
half a hundred of oy{ters very {mall, with half a 
pound of beef marrow, alittle lemon peel cut fine, | 
_ and pepper and falt, mix them well up together 
with the yolks of four eggs, and ftuff your tur- 
key with it, few it up, and lard it down each fide 
with bacon, half roaft it, then put it into a tof- 
_ fing-pan with two quarts of veal gravy, and 
‘cover it clofe up; when it has ftewed one hour, 
add a {poonful of mufhroom catchup, half an 
anchovy, a flice or two of lemon, alittle Chyan 
pepper, and a bunch ot {weet herbs ; cover them 
ee rae clofe 
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clofe up again, and ftew it half an hour longer, 


then take it up and {kim the fat off the ‘gravy, 
and ftrain it, thicken it with flour and butter, 


let it boil'a few minutes, and pour it hot upon ~ 


your turkey: lay round it oyfter patties, and 
ferve it up. | | 


A TURKEY A-LA-DAUBE, fo be fent up bot. 


_ CUT the turkey down the back juft enough 
to bone it, without fpoiling the look of it, then 
ftuff it with a nice forcemeat, made of oyfters 
chopped fine, crumbs of bread, pepper, falt, 
fhalots, a very little thyme, parfley, and butter, 
fill it as full as you like, and few it up with a 
thread, tie it up in a clean cloth, and boil it very 
white, but not too much. ‘You may ferve it 
up with oyfter fauce made good, or take ‘the 
bones with a piece of veal, mutton, and bacon, 
and make a rich gravy, feafoned with pepper, 
falt, thalots, anda little bit of mace, {train it 
off through a fieve, and ftew your turkey in it 
(after it is half boiled) juft half an hour; difh 
it up in the gravy after it is well fkimmed, 
ftrained, and thickened with a few muthrooms 
{tewed white, or ftewed palates, forcemeat balls, 
fried oyfters, or {weet-breads, and, pieces of le- 
mon.,..Dith it up with the breaft upwards ; if 
you fend it up garnithed with palates, take care 
to. have them, ftewed tender firft,. before you 
aad them to the turkcy; you may puta few 


morels and truffles in your fauce if you like it, 


but take care to-wath them clean. 


TURKEY 
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_ TurKEY a-La-pause, to be fent up cold. 


BONE the turkey, and feafon it with pepper 
and falt, then {pread over it fome flices of ham, 
upon that fome forcemeat, upon that a fowl, 
- boned and feafoned as above, then more ham 
and forcemeat, then few it up with thread; 
cover the bottom of the {tew-pan with veal and 
ham,then lay in the turkey the breaftdown, chop 
all the bones to pieces, and put them on the tur- 
key, cover the pan, and fet it on the fire five 
minutes, then put in as much clear broth as will 
cover it, let boil two hours, when it is more 
than half done, put in one ounce of ifinglafs, 
and a bundle of herbs. When it is done enough 
take out the turkey, and {train the jelly through 
a hair fieve, ikim off all the fat, and when it is 
cold lay the turkey upon it the breaft down, 
and cover it with the reft of the jelly; let it 
ftand in fome cold place; when yon ferve itup, 
turn it on the difh it is to be fervedin: if you 
pleafe, you may fpread butter over the turkey’s 
breaft, and put fome green parfley or flowers, or 

what you pleafe, in what form you like. 


Fowts a-la-braife. 


~ SKEWER your fowl as for boiling, with the 
legs in the body, then lay over it a layer of fat 
bacon, cut in pretty thin flices, then wrap it 
round in beet leaves, then in a caul of veal, and 
put it into a large faucepan, with three pints of 
water, a glafs of Madeira wine, a bunch of 


{weet herbs, two or three blades of mace, ae 
| ; a 


~ ite 
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half a lemon, ftew it till quite tender, take it 
up and fkim off the fat, make your gravy pretty _ 
thick with flour and butter, and {train it through 
a hair fieve, and put to it a pint of oyfters, a_ 
tea-cup full of thick cream, keep fhaking your. 
tofiing-pan over the fire, and when it has fim- 
mered a little, ferve up your fowl with the © 
bacon, beet leaves, and caul on, and pour your 
fauce hot upon it: garnifh with barberries, or — 
red beet root. 


To force a Fowt,. 


TAKE a large fowl, pick it clean, and cut it 
down the back, take out the entrails, and take 
the fkin off whole, cut the flefh from the bones, 
and chop it with half a pint of oyfters, one 
ounce of beef marrow, a little pepper and falt; ~ 
mix it up with cream, then lay the meat on the 
bones, and draw the fkin over it and few up the 
back, then eut large thin flices of bacon, and 
lay them over the breaft of your fowl, tie the 
bacon on with packthread in diamonds ; it will 
take an hour roafting bya moderate fire, make 
a good brown gravy fauce, pour it upon your 
difh, take the bacon off and lay in your fowl, 
and ferve it up: garnifh with pickles, muth- 
rooms, or oyfters.—lIt is proper for a fide difh _ 
for dinner, or top for fupper. : 


To few PaLaTes and CHICKENS. 


TO every palate or chicken take an anchovy, 

a little parfley and fhalot, with the liver of the 
chickens, thred all thefe together very fine, and 
| {alt 
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falt to your tafte, and ftuff the birds with it, 
turh.them up fhort as for boiling, tie them in 
cloths, boil the pallates an hour at leaft, the 
chickens not above fifteen or twenty minutes, in 
. milk and water, with a little falt. i in it; make the 
fauce with a little white gravy and white wine, 
and with it ftew a good many oyfters and tha- 
lots, beat it up thick with a lump of butter 
(you may, if you pleafe, leave out the wine, 
and mix a little cream in the fauce inftead of it) 
your gravy muft be made of veal; when the 
chickens are boiled; and the pallets are ftewed 
tender, tofs them up together in the gravy and 
oyiters, fend them hot to the table, the chickens 
in the middle, and the pdlates round them, with 
a few white balls made of veal; you may add 
{weet-breads. This is a very good way to 
ftew a turkey. The water the palates were 
boiled in will be extremely good to make gra- 
vy, adding to it a good piece of veal, ep ich 
and bacon. © 


To fricaffee CHICKENS. 


SKIN them, and cut them in {mall pieces, 
wath them in warm water, and then dry them 
very. clean with acloth, feafon them with pepper 
and falt, and then put them into a flew-pan, with 
alittle fair water, anda good piece of butter; a 
little lemon pickie, or half a lemon, a glafs of 
white wine, one anchovy, a little mace and nut- 
meg, an onion ftuck with cloves, a bunch of le- 
mon thyme and {weet matjoram, let them ftew 
together till your chickens are tender, and then | 


lay 


= 
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lay them on your difh, thicken your gravy with 


flour and butter, ftrain it, then beat the yolks of 
three eggs a little, ‘and mix them with a large 
tea-cup full of rich cream, and put it im your 


eravy, and fhake it over the fire, but do not. 


let it. boil, and pour it over your chickens. 


To force CHICKENS. 


ROAST your chickens better than half, take 


off the fkin, then the meat, and chop it {mall with 
fhred parfley and crumbs of bread, pepper and 
falt, and a little good cream, then put in the 
meat, and clofe the fkin, brown it with a fala- 
mander, and ferve it up with white fauce. 


To make artificial CHICKENS or PIGEONS. 


MAKE arich forcemeat with veal, lamb, or 
chickens, feafoned with pepper, falt, parfley, 
a fhalot, a piece of fat bacon, a little butter; 


and the yolk of anege ; work it up in the fhape 


of pigeons or chickens, putting the foot of the 
bird you intend it for in the middle, fo as juft 
to appear at the bottom, roll the forcemeat very 
well in the yolk of an egg, then in the crumbs 
of bread, fend them to the oven, and bakethem a 


light brown, do not let them touch each other; . 


put them on tin plates well buttered, as you fend 
them to the oven: you may fend them to the 
table dry, or gravy in the dith} juft as you like. 


é * 
To marinate a Goose. : 


CUT your goofe up the back bone, then take 


out all the bones, and ftuff it with forcemeat, 
a NS | | and 
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‘and few up the back again, fry the goofe a good 
_ brown, then putit into a deep ftew-pan, with 

two quarts of good gravy, and cover it clofe, and 
ftew it two hours, then take it out and fkim off 
. the fat, add a large {poonful of lemon pickle, one 
of ‘browning, and one of red wine, one anchovy 
fhred fine, beaten mace, pepper, and falt to your 
palate, thicken it with flour and butter, boil ita 
little, difh up your goofe, and firain your gravy 
over it.—V. B. Make your {tuffing thus: take 
ten or twelve fageleaves, two large onions, two 
or three large fharp apples, fhred them very fine, 
mix them with the crumbs of a penny loaf, four 
ounces of beef marrow, one glais of red wine, 
half a nutmeg grated, pepper, falt, and a little 
~ lemon peel fhred fmall, make a light ftufling 
with the yolks of four eggs; obferve to make 
it one hour before you want it. 


To flew Ducks. 


TAKE three young ducks, lard them dowa 
each fide the breaft, duft them with flour, and 
fet them before the fire to brown, then put them 
ina ftew-pan, with a quart of water, a pint of 
red wine, one {poonful of walnut catchup, the 
fame of browning, one anchdvy, halfa lemon, 
a clove of garlick, a bundle of {weet herbs, Chyan 
pepper to your tafte, let them flew flowly for 
half an hour, or till they are tender, lay them on. 
a difh and keep them hot, fkim off the fat, {train 
your gravy through a hair fieve, add to it a few 
morels and truffles, boil it quick till reduced to 
. little more than half a pint, pour it over your . 
3 ducks, 


* 
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ducks, and ferve it up.—_—-—It is proper for a 
fide difh for dinner, or bottom for fupper. 


To few Ducks with GREEN PEAS. 


HALF roaft your ducks, then put them intoa 
fiew-pan, with a pint of good gravy, a little mint, 
and three or four fage leaves chopped {mall, cover 
them clofe, and {tew them half an hour, boil a 
pint of green peas as for eating, and put them in 
after you have thickened the gravy; difh up your 
ducks, and pour the gravy and peas over them, 


 Ducxs a-la-braife. 


DRESS and finge your ducks, lard them 
quite through with bacon rolled in fhred par- 
fley, thyme, onions, beaten mace, cloves, pepper, 
and. falt, put in the bottom of a ftew-pana few 


flices of fat bacon, the fame of ham or gammon. 


of bacon, two or three flices of veal or beef, lay 
your ducks in with the breaft down, and cover 
the ducks with flices the fame as put under them, 
cut ina carrot or two, aturnep, oneonion, a 
head of celery, a blade of mace, four or five 
_ cloves, a little whole pepper, cover them clofe 
down, and let them fimmer a little over a gentle 
ftove till the breaft is a light brown, then put 
fome broth or water, cover them as clofe down 
again as youcan, ftew them gently betwixt two 
and three hours till enough, then take parfley, 
onion,-or fhalot, two anchovies, afew gherkins 
or capers, chop them all very fine, put themina 
‘ftew- pan with part of the liquor from theducks,a 


little browning,and the juice of half alemon,boil . 
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if up, and cut the ends of the bacon even with 
the breaft of your ducks, lay thém on your dith, 
pour the fauce hot upon them, and ferve them 
up; fome put garlick inftéad of onions. 


Ducks a-/a:mode. 


SLIT two ducks down the back, and bone 
them carefully, make a forcemeat of the crumbs 
_ ofa penny loaf, four ounces of fat bacon fcraped, 

a little parfley, thyme, lemon peel, two fhalots’ 

or onions fhred very fine, with pepper, falt, and 

nutmeg to your tafte, and two eggs, ftuff your 
ducks with it and few them up, lard them down 
each fide of the breaft with bacon, dredge them 
well with flour, and put them in a Dutch oven 
to brown, then put them into a tew-pan, with 
three pints of gravy, a glafs of red wine, a tea- 
{poonful of lémon pickle, a large one of walnut 
and mufhroom catchup, one of browning, and 
one anchovy, with Chyan pepper to your tatte ; 
ftew them gently over‘a flow fire for an hour s 
when enough, thicken your gravy, and putina 
few truffles and morels, ftrain your gravy and 
pour it upon them.——You may a-la-mode a_ 
-goofe the fame way. : 


PIGEONS compote. 


TAKE fix young pigeons, and fkewer them 
as you do for boiling, put forcemeat into the 
craws, lard them down the breaft, and fry them 
brown, then put them into ftrong brown gravy, 
and let them ftew three quarters of an hour, - 

thicken it with alump of butter rolled in she x; 
+ , > WREN ; 
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when you difh them up, lay forcemeat balls. 
round them, and {train the gravy over them.—._ 
_ The forcemeat muft be made thus: grate the 


crumbs of half a penny loaf, and fcrape a quar- 
ter of a pound of fat bacon, inftead of fuet, chop 
alittle parfley, thyme, two fhalots or an onion, 


_gratealittle nutmeg, lemon peel, fome pepper — 


and falt, mix them all up with eggs.- 
_ proper for a top dith fora fecond courfe, 0 
difh for the firft. — : 

\ / * 

Priceons zz a hole. | 

PICK, draw, and wath four young pigeons, 
ftick their legs.in their belly, as you do boiled 
pigeons, feafon them with pepper, falt, and 


beaten mace, put into the belly of every pigeon. 


a lump of butter the fize of a walnut, lay your 
pigeons in a pie difh, pour over them a batter 
made of three eggs, two fpoonfuls of flour, and 
half a pint of good milk, bake it in a moderate 
oven, and ferve them to table in the fame dith, 


PIGEONS ¢ran/mogrified. 


PICK and clean fix {mall young pigeons, 
but do not cut off their heads, cut off their pi- 
‘nions, and boil them ten minutes in water, then 
cut off the ends of fix large cucumbers,and f{crape 


out the feeds, put in your pigeons, but let the 


heads be out at the ends of the cucumbers, and 
fticka bunch of barberries in their bills, and 
then put them in a toffing-pan, with’a pint of 
veal gravy, alittle anchovy, aglafs of red wine, 


a {poonful of browning, a little flice of lemon, 


~ Chyan © 
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Chyan and falt to your tafte, flew them feven 
minutes, take them out, thicken your gravy with 
alittle butter rolled in flour, boil it up, and 
tg it over your pigeons, aid f{erve them up. 


To broil erpess 


TAKE poupe pigeons,’ pick and bate nn, 
fplit them down the back, and feafon them with 
pepper and falt, lay them on the gridiron with 
the breaft upward, ‘then,turn them, but be care- 
ful you do not burn the fkin, “rub them over 
with butter, and keep turning them till they 
are enough, difh them up, and lay round them 
crifped | parfley, and pour over them melted 


_ butter or gravy, one you pleafe, and fend 
them =P. 


To bot! Prcrons im RIce. 


WHEN ‘you have picked and drawn your 
pigeons, turn the legs under the wings, and cut 
off the pinions, then lay over every pigeon thin 
flices of bacon, and a large beet leaf, wrap them 
in clean. cloths feparately,. and boil them till 
enough, have ready four ounces of rice boiled 
' foft,.and put intoa fieve to drain, put the rice 
into alittle good veal gr avy thickened with flour 
and butter, ~boil your rice a little in the gravy, 
and add two fpoonfuls of good cream, take your — 
pigeons out of the cloths, and leave on the ba~ — 
con and beet leaves, pour the rice over ania | 
and ferve them up. 
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To fricando Picrons. 


PICK, draw, and wath your pigeons very 
elean, ftuff the craws, and lard them down the 
. fides of the breaft, fry them in butter a fine 
brown, and then put them into a tofling-pan, 
with a quart of gravy, ftew them till theyare | 
tender, then take off the fat, and put in a tea= 
{poonful of lemon pickle, a large fpoonful of 
browning, the fame of walnut catchup, a little 
Chyan and falt, thicken ‘your gravy, and add half 
an ounce ef morels, and four yolks of hard eggs, 
lay the pigeons in your difh, and put the morels 
and eggs round them, and ftrain your fauce 
ever them.—Garnifh with barberries and lemon 
peel, and ferve it up. . : ‘ek 


Fugged PIGroNs. 


TAKE fix pigeons, pluck and draw them, 
wath them clean, and dry them with a cloth, — 
feafon them with beaten mace, white pepper, and — 
falt, put them in a jug, and put half a pound 
ef butter upon them, {top up your jug clofe 

with a cloth, that no fteam can getout, fet itin 
a kettle of boiling water, and let it boil one’ 
hour and a half, then take out your pigeons, 
and put the gravy that is come from the pigeons 
into apan, and put to it one fpoonful of wine, 
ene of catehup, a flice of lemon, half an an- 
ehovy chopped fmall, and a bundle of fweet 
herbs, boil it a little, thicken it with-a little 
butter rolled in flour, lay your: pigeons on the — 
dith, and ftrain the gravy on them: garnifh with 
> —parfley — 
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parfley and’ red cabbage, and ferve them up ; you 
may lay mufhrooms or forcemeat balls.—It is 
a pretty fide or corner difh. | 


Boiled Pictond- ead Bacon’ 


TAKE. fix young pigeons, wath them clean > 
as before, turn their legs under their wings, boil 
them in milk and water by themfelves twenty 
- minutes, have ready boiled a {quare piece of 
bacon, take off the ikin and brown it, .put the 
bacon in the middle of your difh, and lay the 
pigeons round it, and lumps of ftewed {pinage ; 
pour plain melted butter overthem, and fend 
parfley and butter in a boat. 


| Picrons fricafje. : 
CUT your pigeons as you would do chick- 


ens for fricaflee, fry them a light brown, then 
put them into fome good mutton gravy, and 
itew them near half an hour, and then put in 
half an ounce of morels; a {poonful of brown- 
ing, and a flice of lemon, take up your pigeons, 
and thicken your gravy,. {train it over your pi- ~~ 
_geons, and lay round them forcemeat balls.— 
Garnifh with pickles. 


PARTRIDGES in Panes. 
HALF roaft two partridges, and take the 


Alefh from them, and mix it with the crumbs of 
a penny loaf fteeped in rich gravy, fix ounces of 


beef marrow, or half a pound of fat bacon ~ 
{craped, ten morels boiled foft and cut {mall, 


two artichoke bottoms boiled, and fhred {mall, 
K SRN the 
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the yolks of three eggs, pepper, falt, nutmeg, 

and fhred lemon peel to your palate, work them 
together, and bake them in moulds the fhape of 
an egg, andferve them up ‘cold or in jelly.—- 
Garnifh with curled parfley, 


To few PARTRIDGES. 


TRUSS your partridges as for -roafting, nae 
the craws, and lard them down each fide of the 
breaft, then roll a lump of butter in pepper, falt, 
and beaten mace, and put it into the bellies, few 
up the vents, dredge them well, and fry them a 
light brown, then put them into a ftew-pan, 
with a quart of good gravy, a {poonful of Ma- 
deira wine, the “ange of mufhroom catchup, a 
tea-{poonful of lemon pickle, and half the 
quantity of mufhroom: powder, one anchovy, 
half'a lemon, a fprig of {weet marjoram, cover. 
the pan clofe, and ftew them half an hour, 
then take them out, and thicken the gravy, . 


boil ita little, and pour it over the partridges, — 


and lay round them artichoke bottoms boiled 
‘and cut in quarters, and the yolks of ‘one 
Bact eggs, if agreeable, 


To flew PARTRIDGES a fecond Way. 
TAKE three partridges when dreffed, finge 


them, blanch and beat three ounces of almonds, 

and grate the fame quantity of fine white bread, 

chop three anchovies, mix them with fix ounces 

of butter, ftuff the partridges, and few them up 

at both ends, trufs them, and wrap flices of fat 

Baron round them, half roaft. them, then take 
\ one 
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one and pull the meat off the breaft, and beat it 

in a marble mortar, with’ the forcemeat it was 

ftuffed with, have ready a ftrong gravy made of 
ham and veal, {train it into a ftew-pan, then take 

the bacon off the other two, wipe them clean, 

- and put them into thegravy, with a good deal of 
fhalots, let them ftew till tender, then take them - 
out, and boil the gravy till it is almoft as thick 
as bread fauce, then add'to it a glafs of {weet 

oil, the fame of Champagne, and the juice of 
a China orange, put your partridges in, and 

make them hot. —Garnifh with flices of bacon 
and lemon. s 
_ To flew a Hare. 

WHEN you_have paunched and cafed your 
share, cut her as for eating, put her intoa large 
faucepan, with three pints of beef gravy, a pint of 
red wine, a large onion ftuck with cloves, ‘a 
bundle-of winter favory, a flice of horfe-radith, 
two blades of beaten mace, one anchovy, a 
fpoonful of walnut or mum catchup, one of 

browning, half.a lemon, Chyan and falt to your 
.tafte, put ona clofe cover, and fet it over a gentle 
fire, and {tew it for two hours, then take it up 
intoa foup difh, and thicken your gravy with a 


lump of butter rolled in flour, boil it a little, 


and ftrain it over your hare.—Garnifh with le- 
mon peel cut like ftraws, and ferve it up. 


To jug a Hare. 
CUT the hare as for eating, feafon it with 


PEPPsts falt, and beaten mace, putit into a jug 
K 4 or 
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or pitcher, with aclofe top, put to it a bundle 
of {weet herbs, and fet it ina kettle of boiling — 
water, lect it ftand till it is tender, then take it 
up, and pour the gravy into a tofling-pan, with 
a glafs of red-wine, one anchovy, a large onion 
ftuck with cloves, a little beaten mace, and 
Chyan pepper toyour tafte; boil it a little and 
thicken it: dif up your hare, and ftrain the 
gravy over it, then fend it up. 


To florendine a HARE. 


TAKE a grown hare, and let her hang up 
four or five days, then cafe her, and leave on the 
ears, and take out all the bones except the head, 
which muft be left on whole, lay your hare flat 
on the table, and lay overthe infide a forcemeat, 
and then roll it up to the head, fkewer it with 
the head and ears leaning back, tie it with pack- 
thread, as you woulda collar of veal, wrap itn 
a cloth, and boil it an hour and a half ina fauce- 
pan, with a cover on it, with two quarts of 
water; when your liquor is reduced toone quart 
put in a pint of red wine, a fpoonful of lemon 
pickle, and one.of catchup, the fame of brawn- 
ing,and fiew ittillit is reduced to a pint, thicken 
it with ‘butter rolled in flour, lay round your. 
harea few morels, and four flices of forcemeat, 
boiledin acaul of a leg ofiveal;. when you dith 
it up, draw the jaw-bones, and ftick them in the. 
eyes for horns, let the ears Ke back on the roll, 
and ftick a {prig of myrtle in the mouth, ftrain 
ever your fauce, and-ferve it up: garnifh with 
barberries and parfley.. : Forcemeat for the | 

" | Tasha hare ; 
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hare :—take the crumb of @ penny loaf, the liver 
fhred fine, half a pound of fat bacon fcraped, 
a glafs of red wine, one-anchovy,. two eggs, a 
little winter favory, {weet-marjoram,. lemon, 
thyme, PSPper» falt, and nutmeg to your tafte, 


To hodge-podge a Harr. 


CUT the hare in pieces, as you do for ftew- 
ing, and put it into a pitcher, with two‘or 
three onions, fome falt,. and a little pepper, a 
bunch of fweet herbs, and a piece of butter: 
ftop the pitcher very clofe, that no fteam may 
get out, iet it ina kettle full of boiling water, 
Keep the kettle filled up as the water wattes, Ict 
it few four or five hours at leaft. You may, when 
you firft put the hare into the kettle, put in 
lettuce, cucumbers, celery, and turneps, 1f you 
like it better. 


To forendine RABBETS. : 

TAKE three young rabbets, {kin them, but 
leave. on the ears, wath and dry them with a 
cloth, take out the bones carefully, leaving the 
head whole, then lay them flat, make a force- 
meat of a quarter of a pound of bacon {craped, 
it anfwers better than fuet, it makes the rabbets 
eat tenderer and whiter ; add to the bacon the 
crumbs of a penny loaf, a little lemon thyme, . 
or lemon peel thred fine, -parfley chopped {mall, 
nutmeg, Chyan and falt toyour palate; mix them 
up together with an egg, and {pread it over the 
rabbets, roll them up to the head, tkewer them 
ibraighe 5 and clofe the a to prevent the force- 
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meat from coming out, fkewer thé ears back, 
and tie them in feparate cloths, and boil them . 
half an hour; when you difh them up take out 
the jaw-bones, and ftick them in the’ eyes for 
ears, put round them forcemeat balls and mufh- 
rooms, have ready a white fauce made of veal 
gravy, a little anchovy,*the juice of half a le- 
mon, or atea-fpoonful of lemon pickle, {train 
it, take a quarter of a pound of butter rolled in 
flour, foas to make the fauce pretty thick, keep 
ftirring it whilft the flour is diffolving, beat the 
yolk of an egg, put to it fome thick cream, 
nutmeg, and falt, mix it with the gravy, and let 
it fimmer alittle over the fre, but not boil, for 
it will curdle the cream; pour it over the rab- 
bets, and ferve them up. | ‘ 


RaBBETS furprifed. 


TAKE young rabbets, fkewer them, and put 
the fame puddingas for the roafted rabbets, when’ 
they are roafted draw out the jaw-bones and 
ftick them in the eyes, toappearlike horns, then | 
take off all the meat of the back clean from _ 
the bones, but leave them whole,;chop the meat . 
exceeding fine, with a little fhred parfley, lemon 
peel, one ounce of beef marrow, a fpoonful of 
good cream, and a little falt, beat the yolks of 
two hard eggs, anda piece of butter the fize of 
a walnut, ina marble mortar, very fine, then 
mix all together, and put it in a tofling-pan, 
when it-has ftewed five minutes, Jay it on the 
rabbet when you take the meat off; and put it | 
clofe down with your hand, to appear like a 
4 | _ whole 
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whole rabbet, thenheat a falamander, and brown 


it all over, pour a good brown gravy made as 


thick as cream. in. the difh, ftick. a bunch of 
myrtle in their mouths, and ferve them.up with 


their livers broiled and frothed. 


To fricafee RABBETS brown. 


CUT your rabbets as for eating, fry them 
in butter alight brown, put them in a tofling- 
pan, with a pint of water, a tea-{poonful of 
lemon pickle, a large fpoonful of mufhroom 
catchup, the fame of browning, one anchovy, 
a flice of lemon, Chyan pepper and falt to your 
tafte, ftew them over a flow fire till they are 
enough ; thicken your gravy, and ftrain it, difh 
up your rabbets, and pour the gravy over. 


To fricafee RABBETS white. 


CUT your rabbets as before, and put them 
into a tofling-pan, with a pint of veal gravy, a 
tea-{poonful of lemon pickle, one anchovy, a 
flice of lemon, ‘a little beaten mace, Chyan pep- 
per and falt, {tew them over a flow fire, when 
they are enough; thicken your gravy with flour 
and butter, ftrain it, then add the yolks of two 
eges mixed with a-large tea-cupfull of thick 
cream, and a little nutmeg grated init, do not 
et it boil, and ferve it up. | 


. Lo make anice WuETt before DINNER. | 


Bas cde fome flices of bread half an inch thick, 


ae fry themin butter, but not toohard, then {plit 
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fome anchovies, take out the bones, and lay 
half an anchovy on each piece -of bread, have 
ready fome Chefhire cheefe grated, and fome 
chopped parfley mixed together, layit pretty thick 
over the bread and anchovy, bafteit with butter, 


and brown it with afalamander: it muft be ~ 


done on the difh in which you fend it to table. 


A fine Harico, by Way of Sovpr. 


“GET a large neck of mutton, cut it in two 
parts, put the {crag part into a ftew-pan, with 
four large turneps and four carrots in a gallon of 
water, let it boil gently over a flow fire till all 
the goodnefs is out of the meat, but not boiled 
to pieces, then bruife the turneps and two of the 
carrots fine into thefoup, by way of thickening 
it, cut and fry fix onions in nice butter, and 
put them in, then cut the other part of the 
mutton,in very good chops, not too large, fry 
them in butter, and putthem to the foup, and 
let it; {tew very flow till the chops are very ten- 


der, cut the other two carrots that were boiled) — 


into any fhape, and put them in juft before you 
take it off the fire, and feafon it to your tafte 
with pepper and falt, and ferve it up very hot im: 
a foup difh. . om 
A Harico of* Mutton or Lams. 

CUT a neck or loin of mutton or lamb in 
nice fteaks, and fry them a light brown, have 
ready fome good gravy made of the ferag of the 
mutten, and’ fome veal, with a piece of lean 
bacon’-and a few capers, feafon to your tafte 
obit I with | 


“ 


ENGLISH HOUSE-KEEPER: | tat 


with pepper, falt, thyme, and onions, which 
mutt be ftrained off, and added to the fteaks, juft 
one hour before you fend them to the table ; 
take care to do it on a flow fire, difh them up 
handfomely,with turneps and carrots cut in dice, 
with a good deal of gravy, thickened with a 
piece of butter rolled in a very little flour ; if 
they are not tender they will not be good. Send 
them up very hot. | TRA 


* 


To barico a Necx of Mutton a fecond Way. 


- TAKE a neck of mutton and cut it into 
chops, flour them, and put them into a ftew- 
pan, fet them over the fire, and keep turning 
them till brown, then take them out, and put 
a little more into the fame pan, and keep it ftir- 
ring till brown over the fire, with a bunch of 
fweet herbs, a bay leaf, an onion, and what 
other {pice you pleafe ; boil them well together, 
. and then ftrain the broth through a fieve into 
an earthen pan by itfelf,\and {kim the fat off, 
which done, is a good gravy, then add turneps 
and carrots, with two {mall onions, a little 
celery, then place your mutton in a ftew-pan, . 
with the celery and other roots, then put the 
gravy to them, and as much water as will cover __ 
them: keep it over a gentle fire till ready to 

ferve up, : . | 


AA Hodge-podge of Murron. 

CUT a neck or loin of mutton into -fteaks, 
take off all the fat, then put the fteaks into a 
pitcher, with lettuce, turneps, carrots, two 
oh - Rae. cucumbers 


an THE EXPERIENCED 


cucumbers cut in quarters, four or five onions, 
and pepper and falt; you muft not put any 
water to it, and ftop the pitcher very clote, then, 
fet it ina pan of boiling water, let it boil four 
hours ; keep the pan fupplied with frefh boiling 


water asit waftes. . ; 


To drefs CucuMBERS with Ecos. 


TAKE fix large, young cucumbers, pare, 
quarter, and cut them into fquares, about the 
fize of a dice, put them into boiling water, let 
them boil up, and take them out of the water, 
and. put them into a ftew pan, with an onion 
ftuck with cloves, a good flice of ham, a quar- 
tern of butter, and a little falt, fet it over the 
fire a quarter of anhour, keep it clofe covered, 
{cum it well, and fhake it often, as it is apt to 
burn; thendredge in alittle four over them, and 
put in as much veal gravy as will juft cover. the, 
cucumbers, and ftir it well together, and keep a 
gentle fire under it till no fcum will rife; then: 
take out the ham and onion, and put in the > 
yolks of two eggs beat up with a tea-cupful of 
-goodcream, ftir it well for a minute, then take 
it off the fire, and juft. before you put it in the 
dith {queeze ina. little lemon juice: have ready 
five or fix poached eggs to lay on the top. 


To few Pras. 
TAKE a quart of young peas, wafh them, 


and put them into a ftew-pan, with a quarter: of 
a pound of butter, three cabbage lettuces cut 
{mall, five or fix young onions, with a little 

thyme, - 
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thyme, parfley, pepper, and falt, and: let them 
_ ftew all together for a quarter ofan hour, then 
put to them a pint of gravy, with two or three 
flices of bacon or ham, and let them ftew all 
together till the peas are enough, then thicken 
them up with a quarter of a pound of butter 
rolled in flour. 


To fricafee MusuHRooms. 

PEEL and {crape the infide of the mufh- 
rooms, throw them into falt and water, if but- 
tons, rub them with flannel, take them out, and. 
boil them with frefh falt and water, when they 
are tender putin a little fhred parfley, an onion 
ftuck with cloves, tofs them up with a’ good 
lump of butter rolled in a little flour; you may 
put in three fpoonfuls of thick cream, and a lit- 
tle nutmeg cut in pieces, but take care to take 
out the nutmeg and onion before you ferve it to 
table: you may leave out the parfley, and ftew 
ina glafs of wine if you likeit. © : 


© Buk Ray: 


Obfervations on PIES. 


RABE pies fhould have a quick oven, and 
RX well clofed up, or your pie will fallin the 
fides ; it fhould have no water put in till the 


minute it goes to the oven, it makes the cruft 
: | fad, 
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fad, and is a great hazard of the pie ruining.— 
Light pafte requires a moderate oven, but not 
-too flow, it will make it fad, and a quick 
oven will catch and burn it, and not give it time 
to rife ; tarts that are iced require a flow oven, 
or the icing will be brown, and the pafte not 
be near baked. Thefe fort of tarts ought to be 
made of fugar’ patte, and rolled very thin, 


To idk crifp Beis TARTS. 
TAKE one pound of fine four mixed with 


one ounce of loaf fugar beat and fifted, make it 
into a {tiff pafte, with a gill of boiling cream,and 
three ounces of butter init, work te well, roll 
it very thin; when you have made your tarts, 
beat the white ofan ego a little, rub it over 


them with a feather, fift a little double refined — 


fugar over them, and bake them in a moderate 
oven. 


Icinc a fecond Way. 
_BEAT the white of an egg toa ftrong froth, 


put in by degrees four ounces of double conned 
fugar, with as much gum as will lie‘ona fix- 
pence, beat and fifted fine, beat it half an 
hour, then lay it over your tarts the thicknefs 
_of a‘itrawi... ° ¢ : 


To make a Se Paste for TARTs. 
TAKE one pound py fine flour, beat the 


white of an ezg toa {trong froth, mix it with as 


much water as will make three quarters of a 
pound 


ae . a 
ee 
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pound of flour into a pretty ftiff pafte, roll it 
out very thin, lay the third part of half a pound 
of butter in thin pieces, dredge it with part of 
the quarter of ‘your flour left out for that pur- 
pofe, rollit up tight, then with your pafte-pin 
roll it out again, do fo until all your half pound 
of butter and flour is done, cut it in {quare 
pieces,and make your tarts ; it requires a quicker 
oven, than crifp patte. : 


To make an ApPLE TART. 


SCALD eight or ten large codlins, when 
cold {kin them, take the pulp, and beat it as fine 
as you can with a filver fpoon, then mix the 
_ yolks of fix eggs and the whites of four,. beat 
all together as fine as poflible, put in grated nut- 
meg and fugar to your tafte, melt fome fine 
frefth butter, and beat it till itis like a fine thick 
¢ream, then make a fine puff pafte, and cover | 
atin petty-pan with it, and pour in the ingre- 
- dients, but do hot cover it with the pafte; bake 
it a quarter of an hour, then flip it out of the 
_ petty-pan on a difh, and {trew fine fugar, finely 
beat and fifted, all over it. | 


To make PASTE for a Goose Pre. 


TAKE eighteen pounds of fine flour, put fix 
pounds of frefh butter, and one pound of ren= 
dered beef fuet in a kettle of water, boil it two 
_ or three minutes, then pour it boiling hot upon 

your flour, work it well into a pretty {tiff pafte, 

pull itin lumps to cool, and raife your pye, bake _ 
Z | L it 
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it ina hot oven; you may makevany raifed pie 
the fame way, only take a fmaller quantity in 
peices aaa 


To make a cold Paste for Disu Pies. 


TAKE a pound of fine flour, rub into it half 
2 pound of butter, beat the yolks of two eggs, 
put them into as much water as will make it 
a (tiff patte, roll it out, then put your butter on 
' ain thin pieces, duft it with flour, roll it up 
tight, when you have done it fo for three times, 
roll it out pretty thin, and bake it ina quick 
oven. 


To make PAstTE for Custarps. 


PUT half a pound of butter in a pan of 
water, take two pounds of four, when your but- 
ter boils pour it on your flour, with as mutch 
water as will make it into a good pafte, work it 
well, and when it has cooled a little raife your 
euflards, put a paper round the infide of them, 
when they are half baked fl them.—When you 
make any kind of dripping pafte, boil it four or 
five minutes in a good quantity of water, to take 


the ftrength off i ies when you makea cold cruft © 


with fied fhred it fine, pour part of it into the 


flour, then make it into a pafte, and roll it) 


out as before (only firew in it fuet, inftead of 
butter). 


To make a FRENCH Pit. 


TO two pounds of flour put three quarters 


of a pound of butter, oT. it into a pafte, and — 


ralfe 
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raife the walls of the pye, then roll out fome 
pafte thin, as for a lid, cut it into vine leaves, or 
_the figures of any moulds you have; if you have 
no moulds, you may make ufe of a crocran, and 
pick out pretty thapes, beat the yolks of two 
eggs, and rub, the outlide of the walls of the pie 
‘with it, and lay the vine leaves or fhapes round 
the walls, and rub them over with the eggs, fill 
the pie with the bones of the meat, to keep the 
‘fteam in, that the cruit may be weil foaked : i€ 
is to go to table without a lid. 

Take a calf’s head, wafh and clean it well, 
boil it half an hour, when it is cold cut it in 
thin flices, and put it in a tofling-pan, with three 
pints of veal gravy, and three fweet- breads cut 
thin, and let it ftew one. hour, with half an 
ounce of morels, and half an ounce of truffles, 
then have ready two calves feet boiled and boned, 
cut them in fmall pieces, and put them into 
your toffing-pan, with a fpoonful of lemon 
pickle and one of browning, Chyan pepper, and 
alittle falt, when the meat is tender thicken 
the gravy a little with flour and butter, ftrain it, 
and putin a few pickled mufhrooms, but Freth 
ones if you can getthem; put the meat into the 
pie you took the bones out, and lay the niceft 


_ ‘part at the top, have ready a quarter of an hun- 


dred of afparagus heads, ftrew them over the 
top of the pie and ferveit up. 


L, 2 A Yorke 
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A Yorkfhire Goose Piz. 
TAKE a large fat goofe, fplit it down the 


back, and take all the bones out, bone a turkey © 


and two ducks the fame way, feafon them very 
well with pepper and falt, with fix woodcocks, 
lay the goofe down on a clean difh, with the 


{kin-fide down, and lay the turkey into the © 


goofe with the fkin down, have, ready a large 
hare cleaned well, cut in pieces, and ftewed in 


the oven, with a pound of butter, a quarter of. 


an ounce of mace beat fine; the fame of white 
pepper, and falt to your tafte, till the meat will 
leave the bones, and fcum the butter off. the 


gravy, pick the meat clean off, and beat itina | 


marble mortar very fine, with the butter you took 
off, and lay it in the turkey ; take twenty-four 
pounds of the fineft flour, fix pounds of butter, 
half a pound of frefh rendered fuet, make the 
pafte pretty thick, and raife the pie oval, roll out 
a lumpof pafte, and cut it in vine leaves, or what 
form you pleafe, rub the pie with the yolks of 
' eggs, and put your ornaments on the walls, 
then turn the hare, turkey, and goofe upfide- 
down, and lay them in your pie, with the ducks 
at each end, and the. woodcocks on the fides, 
make your lid pretty thick and put iton; you 
may lay flowers, or the fhape of the fowls in 
paite, on the lid, and makea hole in the mid- 


dle of your lid; _ the walls of the pie are to be — 
oie inch and a half higher than the lid, then ) 
rub it all over with the yolks of eggs, and bind — 
it round with three fold paper, and lay the fame | 
over 


9g 
~) 
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over the top; it will take four hours baking in 
a brown bread oven; when itcomes out, melt 
two pounds of butter in the gravy that comes 
from the hare, and pourit hot in the pte through 
atun-dith, clofe it well up, and let it be eight 
or ten days before youcut it; if you fend it any 
diftance, make up the hole in the middle with 
cold butter, to prevent the air from getting in. 


! A Hare Pie. 

_CUT a large hare in pieces, feafon it. well 
with mace, nutmeg, pepper, and falt, put it in 
-ajug, with half a pound of butter, cover it clofe 
up with a pafte or cloth, fet it in a copper of 
boiling water, and let it ftew one hour anda 
half, then take it out to cool, and make a rich 
forcemeat of a quarter of a pound of {craped 
bacon, two onions,.a glafs of red wine, the 
crumb of a penny loaf, a little winter favory, 
the liver cut {mall, a little nutmeg, feafon it 
high with pepper and fait, mix it well up with 
the yolks of three eggs, raife the pie, and lay 
the forcemeat in the bottom, lay in the hare, 
with the gravy, that came out of it, lay the lid 
on, and put flowers or leaves on it; it will take 
an hour anda half to bake it.—It is a ha:.dfome 
fide dith fora large table. 


A SALMON Pir. 
BOIL your falmon as for-eating, take off the 
fkin, and all the bones out, and pound the meat 
in a mortar very fine, with mace, nutmeg, pep- 
per, and dalt to your tafte, raife the pie, and put 
flowers or leaves on the walls, put the falmon in, 


155.3 and 


! 
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and lid it, bake it an hour anda half, when it 
comes out of the oven take off the lid, and put 
in four ounces of rich melted butter, cut a 
lemon in flices, and lay over it, {tick 1 in two or 
three leaves of fennel, and fend it to table Saha 
out a lid, 


4 


A Beer STEAK Piz. 


BEAT five or fix rump fteaks-very well with 
a pafte pin, and feafon them well with pepper 
and falt, lay a good puff pafte round the difh, 
and put a little water in the bottom, then lay 
‘the fteaks in, with a lump of butter upon every 
Steak, and put on the lid; eut a little paey Int 
what form you pleafe, and lay it on. 


ATHATCHED House Pre. 


TAKE an earthen difh that is pretty deep, 
rub the infide with two ounces of butter, then 
_ {pread over it two ounces of vermicelli, make | 
a good puff pafte, and roll it pretty thick, and 
lay it.on the difh; take three or four pigeons, 
feafon them very well with pepper and falt, and 
put a good lump of butter in them, and lay them 
in the difh with the breaft down, and put a 
thick lid over them, and bake it in a moderate 
oven; when enough take the difh you intend 
for it, and turn'the picinto it, and the vermi; 
celli will appear like thatch, which gives it the 
name of thatched-houfe pie. It is a pretty 
fide or corner dith for a large dinner, or a bot- 
tom for fupper. 


Ecc 
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Ecc and Bacon Pte ¢o eat cold. 


STEEP a few thin flices of bacon all night 
in.water, to take out the fait, lay your bacon in 
the difh, beat eight eggs, with a pint of thick : 
cream, put ina little pepper and falt, and, pour 
it on, the bacon, lay over it a good cold pafte, 
bake ita day before you want “it in a moderate. 
oven. 

a. Chcr’s Heap Pre. 

PARBOIL a calf’s head, when cold cut it in 
pieces, feafon it well with pepper and falt, put 
it.in,a.raifed cruft, with half a pint of {trong 
gravy, bakeit an hourand a half, when it comes » 
out of the oven, cut off the lid, and chop the 
yolks of three hard eggs {mall, ftrew them over 
the top of the pie, and lay three or four flices 
of lemon, and pour on fome good melted but- 
ter, and fend it to table without a lid. 


A favoury CHICKEN PIE. 


LET your chickens be f{mall, feafon them 
with mace, pepper, and falt, put a lump of but- 
ter into every one of them, lay them in the difh, 
with the breafts. up, and lay a thin flice of bacon 
over them, it will give them a pleafant flavour, 
then put ina pint of ftrong gravy, and make a 
good puff pafte, lid it, and bake it in a moderate 
oven: French cooks generally put morels and 


a of eggs chopped fmall. 


9 : bra A MINCE 
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A Mince PIE. 


BOIL a neat’s, tongue two hours, then fkin. 
it, and chop it as fmall as poffible, chop very 
fmall three pounds of frefh beef fuet, three 
pounds of good baking apples, four pounds of 
currants clean wafhed, picked, and well dried 
before the fire, one pound of jar raifins ftoned, 
and chopped fmall, and one pound of powder 
fugar, mix them all together, with half an 
ounce of mace, the fame of nutmeg grated, 
cloves and cinnamon a quarter of an ounce of 
each, and one pint of French brandy, and make 
arich puff pafte; as you fill the pieup, putin 
a little candied citron and orange cut in {mall 
pieces ; what you have to {pare put clofe down 
in a pot and cover it up, put nocitron or orange 
in till you ufe it. rey 


To make a Mince Pir without MEAT. 


CHOP fine three pounds of fuet, and three 
pounds of apples, when pared and cored, wath 
and dry three pounds of currants, ftone and chop 
one pound of jar raifins, beat and fift one pound 
anda half of loaf fugar, cut {mall twelve ounces 
of candied orange peel, and fix ounces of citron, 
nix all well together, with a quarter of an ounce 
of nutmeg, half a quarter of an ounce of cin- 
namon, fix or eight cloves, and half a pint of © 
French brandy, pot it clofe, and keep it for 
ufe. a 


A Cop- 
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4 CopLinGa Pir, 


GATHER fmall codlings, put them in a. 
clean brafs pan with {pring water, lay vine leaves 
on them, and cover them withacloth wrapped 
round the cover of the pan, to keep in the fteam, 
when they grow foftifh peel off the fkin, and. 
put them in the fame water with thevine leaves, 
hang them a great height over the fire to green, 
when you fee them a fine green, take them out 
of the water, and put them ina deep difh, with 
as much powder or loaf fugar as will {weeten 
them, make the lid of rich puff pafte, and bake 
it; when it comes from the oven. take off the 
lid, and cut it in little pieces like fippets, and 
{tick them round the infide of the pie with the .. 
points upward, pour over your codlings a good 
cuftard made thus: Boil a pint of cream, 
with a ftick of cinnamon, and fugar enough to 
make it alittle fweet, let it ftand till cold, then 
put in the yolks of four eggs well beaten, fet it 
on the fire, and keep ftirring it till it grows 
thick, but do not let it boil, lef it curdle, then 
pour it into your pie, parea little lemon thin, 
cut the peel like {traws, and lay it on your cod- 
Jings over the top. 


Hers Pir for Lenr. 


- TAKE lettuce, leeks, {pinage, bects, and 
parfley, of each a handful, give them a boil, then 
chop them fmall, and have ready boiled in a cloth 
one quart of groats, with two or three onions in 
them, put them in a frying-pan with the herbs, 


and 


i 
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and a good deal of falt, a pound of butter, and 


a few apples cut thin, flew thema few minutes 


over the fire, fill your dith or raifed cruft with 
qt; one hour will bake it; then ferve it up. 


A VENISON PasTy. 


BONE a breaft or fhoulder of venifon, feafon, 
it well with mace, pepper, and falt, lay it in,a, 
deep pot, with the beft part of aneck of mutton ~ 
cut in flices, and laid over the venifon, pour ina, 


large glafs of red wine, put a coarfe pafte over it, 
and bake it two hours in an oven, then lay the 


venifon in a difh, and pour the gravy over it, and, 
put one pound of butter over it; make a good 
puff pafte, and lay it near half an inch thick, 


round the edge of the difh, roll out the lid, 


i iG maby 


Seve 


which muft bea little thicker than the pafte on, ~— 


the edge of the difh, and lay it on, then rollout. 


another lid pretty thin, and cut in flowers, 
leaves, or whatever form you pleafe, and lay it 


on the lid; if you do not want it, it will keep. 
in the pot it was baked in eight or ten days, but. 


keep the cruft on, to prevent the air from getting 
into it.-—-A breaft and fhoulder of venifon is 


the moft proper for a pafty. 


An HorrentTorT Pte. 


BOIL and bone two. calf’s. feet, clean very 
wella calf’s chitterling, boil itand chop it fmall, 
take two chickens and‘cut.them up as for eat- 
ing, put them ina f{tew-pan, with two fweet- 
breads, a quart of veal or mutton gravy, half an 
ounce of morels, Chyan pepper and falt to your 


I palate, 
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palate, ftew them all together an hour over‘a- 
gentle fire, then put in fix forcemeat balls that 
have been boiled, and the yolks of four hard 
eggs, and put them in a.good raifed cruft that 
has been baked for it, ftrew. over the top of 
your pie a few green peas boiled as for eating ; 
or peel and cut fome young green. brocoli. ftalks 
about the fize of peas, iN them a gentle boil, 

and ftrew them over the top of your pie, and 
fend it up hot a Cae a lid, the fame way as 
the French pie. 


A i Peleg PIE. 


BOIL two.calf’s feet, pick the meat fuses 
the bones, and chop it very fine, fhred {mall one 
pound of beef fuet anda pound of apples, wath 
and pick one pound of currants very farall, dry 
them before the fire, ftone and chop.a quarter 
of a pound of jar raifins, a quarter of an ounce 
_ of cinnamon, the fame of mace and nutmeg, two 
ounces of candied citron, two ounces of candied 
lemon cut thin, a glafs of brandy, and one of 
.champagne, put them in a China difh with a 
rich puff pafte over it, roll another lid, and cut 
it in leaves, flowers, figures, and put a glafs 
ring in it, 


An Exe Piet: 


SKIN and wath your eels very clean, cut 
them in pieces one inch and a half long, feafon . 
them with pepper, falt, and a little dried fage 
rubbed fmall, raife your pies about the fize of 
the infide Gt plate, fill your pies with eels, 


lay 
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lay a lid over them, and bake them in a quick 
oven: they require to be well baked. 


To make a LOBSTER Pir. 


TAKE two or three good frefh lobfters, take 
out all the meat and cut it in large pieces, put | 
a‘ fine puff pafte round the edge of your difh, 
then put in a layer of lobfters, and a layer of 
oyfters, with bread crumbs and flices of but- 
ter, alittle pepper and falt, then a layer of lob- 
fters, &c. till your dith is full, then take the red | 
part of the lobfter, pound it fine, with chopped 


oyfters, crumbs of bread, and a little butter ; 


-- make them into fmall balls, and fry them, then 


lay them upon the top of your pie 5 boil the 
thells of your oyfters to make a little gravy, put — 
to it alittle pepper and falt and the oyfter liquor, 
{train it through a fieve, and fill your pie with 
it, then lay on your cruft, and ftick a few {mall 
claws in the middle of your pie, and fend it to 
the oven.—lIt is a genteel corner difh for dinner. 


A Yorkfbire Gisiet Pie. 
WHILST the biood of your goofe is warm, — 


| put in atea-cupful of groats to fwell, grate the 
crumb of a penny loaf, and pour a gill of boil- 
ing milk on them, fhred half a pound of beef 
fuet very fine, chop two leeks, and four or five 
leaves of fage {mall, three yolks of eggs, pepper, 
falt, and nutmeg to your palate, mix them all up 
together, have ready the giblets feafoned very 
well with pepper and falt, and lay them round 
adeep difh, then put a pound of fat beef over 
i the 


i 


I 
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the pudding in the middle of the difh, pour in. 


_ half a pint of gravy, lay ona good pafte, and 


bake it in a moderate oven. 


/ 


We Roox Pir. 


SKIN and draw fix young rooks, and cut out 
the back bones, feafon them well with pepper 
and falt, put them in a deep difh, with a quar- 
ter of a pint of water, lay over them halfa pound 
of butter, make a good puff pafte, and cover 
the dith, lay a ‘paper over, for it requires a good 
deal of baking. 


A fweet Vina t Hikes 


LAY marrow or beef fuet fhred very fine in 
the bottom of your dith, cut into fteaks the beft 
end of a neck of veal, and Jay them in, ftrew over 
them fome marrow or fuet, it makes them eat 
tenderer, ftonea quarter of a pound of jar raifins, 
chop them a little, wafh half a pound of currants 
and put them over the fteaks, cut three ounces 
of candied citron, and two ounces of candied 
orange, and lay them on the top, boil halfa pint 
of {weet mountain or fack, with a ftick of cin- 
namon, and pour it in, lay a light pafte round 
the dith; and then lid it; an ope will bake it ; 
when itcomes out of t a oven, put in a glafs of 
French brandy or fhrub, and ferve it up. 


An OLIVE Pir. 


CUT a fillet of veal in ae flices, eS ede 
over with yolks of eggs, {trew over thema few 
crumbs 
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crumbs of bread, thred a little lemon peel very 
fine; and‘put iton them, with a little grated nut- 
meg, pepper, and falt, roll them up very tight, 
and lay them in a pewter difh, pour over them 
half a pint of good gravy made of bones, put half 
a pound of butter over it, make a light paite, and 
lay it round the difh, roll the lid half an inch 
thick, and lay it on.—Make a beef olive pie 
the fame way. Aisi 


A favoury VEAL Pir. 


CUT a loin of veal into fteaks, feafon it with 
beaten mace, nutmeg, pepper, and falt, lay the 
meat in your difh, with {weetbreads feafoned 
with the meat, and the yolks of fix hard eggs, a 
pint of oyfters, and halt a pint of good gravy, lay 
round your difha good puff pafte, half an inch 
thick, and cover it with a lid the fame thicknefs, 
bake it ina quick oven an hour and a quarter ; 
when you take it out of the oven, cut off the 
lid, then cut the lid in eight or ten pieces, and 
{tick it round the infide of thé rim, cover the 
meat with flices of lemon, and ferve it up. 


To make favoury PATTIES. : 


_ | TAKE cne pound of the infide of a cold Join 
of veal, or the fame quantity of cold fowl, that 
has been either boiled or roafted, a quarter of 
a pound of beef fuet, chop them as fmall as pof- . 

fible, with fix or eight {prigs of parfley, teafon 
them well with half a nutmeg grated fine, pep= 
per and falt, put them in a toffing-pan, with half 
a pint of veal gravy, thicken the gravy with a 

Ha ai * little 
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little flour and butter, and two fpoonfuls of 
cream, and fhake them overthefire twominutes, 
and fill your, patties. You muft make your . 
patties thus: Raife them of an oval form, and 
bake them as for cuftards, cut fome long nar- 
tow bits of pafte, and bake them on ‘a dufting 
box, but not to go round, they are for handles ; 
fill your patties when quite hot with the meat, 
then fet your handles a-crofs the patties ; they 
will look like bafkets if you have nicely pinched 


_ the walls of the patties when you raifed them; 


five will be a difh; you may make them with 
fugar and currants inftead of parfley. 


Fried PATTIES. 


CUT halfa pound of aleg of veal very fmall, 
with fix oyfters, put the liquor’of the oyitets 
to the crumb of a penny loaf, mix them to- 
gether witha little falt, put it in a toffing-pan, ° 
with a quarter of a pound of butter, and keep 
{tirring it for three or four minutes over the fire, 
then make a good puff pafte, roll it out, and 
cut itin little bits about the fize of a crown 
piece, fome round, fquare, and three-cornered, 
puta little of the meat upon them, and lay alid 
on them, turn up the edges as you would a pafty, 
‘to keep the gravy in, fry them in a pan full of 
hog’s-lard; they are a pretty corner difh for din- 
ner or fupper. If you want them for garnith to 
a cod’s head, put in only oyfters ; they are as 
pretty for a calf’s head hath. 


> 


Sweet 
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Sweet PATTIES. 


TAKE the meat.of a boiled calf’s foot, two 
large'apples, and one ounce of candied orange, 
chop them very {mall, grate half a nutmeg, mix 
them with the yolk of an egg, a fpoonful of 
French brandy, and a quarter of a pound of 
currants clean wafhed and dried, make a good 
puff pafte, roll itin different fhapes, as the fried 
ones, and fill them the fame way; you may 
either bake or fry, them.——They are a pretty 
fide difth for fupper. 


Common PATTIES. 


TAKE the kidney part of a very fat loin of 
veal, chopthe kidney, veal, amd fat very {mall 
all together, feafon it with mace, pepper, and 
falt, toyour tafte,. raife little patties the fize of 
atea-cup, fill them with your meat, put thin 
lids onthem, bake them very crifp: five is 
enough fer a fide difh. | 


To make fine PATTIES. 


SLICE either turkey, houfelamb, orchicken, 
with an equal quantity of the fat of lamb, loin 
of veal, or the infide ofa furlcin of beef, a little’ 
parfley, thyme, and le:ion peel fhred, putit all 
in a marble mortar, and pound it very fine, fea- 
fon it with white pepper and falt, then make a 
fine puff pafte, roll it out in thin fquare fheets, 
put the forcemeat in the middle, cover it over, 
Clie them all round, andcutthe pafte even. Juft — 

. bebore ~ 


‘ % 
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before they go into the oven wath. them»over 
with’ the yolk of an egg, and bake them twenty 
_ Minutes ini a quick oven, shave ready*a little 
white gravy, feafoned with pepper, falt,and a 
little thalot, thickened up with a little cream or 

butter; as foon as.the patties come out‘of the 
oven, make a hole in the top, and pour in fome. 
gravy, you muft take care not to put.too much 
gravy in, for fear of its running out at the fides, 


and Apoiling t the patties. 


To make common FRITTERS. | | 
~EAKE half a pint of ale and two eves) beat 


in as much four as will make:it rather. thicker 
than a common) pudding; °with ‘nutmeg’ and 
{ugar to your, tafte, let»it' ftand three or four 
minutes to rife, then dropithem with a {poond into 
apan of boiling lard, fry them a light brown, 
drain them ona of ae ferve them u ip with fugar 
grid over them; and wine fauce'in a boat 

5 oR yar «4 

To ake Anni FRITTERSS: 
PARE the largeft baking apples you can get, 
take out the’core'with an apple feraper, cut them 
_in round flices, and dip them in batter, , made as 
for common fritters, fry them crifp, ferve them 
| Up. with fugar grated « over them, and wine fauce | 


in a post aa APSY are PAGES for a fide is for 
fupper. ) 


bac 29 rte are FRITTERS 
BEAT two eggs. exceeding well, with one 
- fpoonful of cream, one of ratifia water, one 
29 1 ra . ounce 
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ounce of loaf fugar, and two fpoonfuls of flout, 
grate in half a nutmeg, have ready wathed and 
dried clary leaves, dip them in the batter, and 
fry them a nice brown; ferve them up with 
quarters of Seville oranges laid round them, and 
good melted butter in a beat. 3 


To make RASPBERRY FRITTERS. 


GRATE two Naples bifcuits, pour over them 
half a gill of boiling cream, when it is almoft 
cold, beat the yolks of four eggs to a ftrong 
froth, beat the bifcuits a little, then beat both 
together exceeding well, put to it two ounces. 
of fugar, and as much juice of rafpberry as will 
make ita pretty pink colour, and give it a pro- 
per fharpnefs, drop them intoa pan of boiling 
lard, the fize of awalnut; when you difh them 
up, fticks bits of citron in fome, and blanched | 
almonds cut length ways in others; lay round 
them green and yellow {weetmeats, and ferve 
them up.—They are a pretty corner dith for 
either dinner or fupper. 


To make TANSEY FRITTERS. 


TAKE the crumb of a penny loaf, pour on» 
it halfa pint of boiling milk, let it ftand an 
hour, then put in as much juice of tanfey as will 
give it a flavour, but not to make it bitter, then 
make ita pretty green with the juice of {pinage, 
put to ita fpoonful of ratifia water, or brandy, 
{weeten it to your tafte, grate the rind of half a 
lemon, beat the yolks of four eggs, mix them 
all together, put them ina tofling-pan, with four. 

1 - : ounces 
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eunces of butter, ftir it over a flow fire till it is 
quite thick, take it off, and letit ftand two or 
three hours, then drop them into a pan full of 
boiling lard, a fpoonful is enough for a fritter, 
ferve them up with flices of orange round them, 
grate fugar over them, and wine fauce in a boat. 


To make PLUM FRITTERS with Rice. 


GRATE the crumbs of a penny loaf, pour 
over ita pint of boiling cream, or good milk, 
let it ftand four or five hours, then. beat it ex-— 
ceeding fine, put to it the yolks of five eggs, 
four ounces of fugar, and a nutmeg grated ; 

beat them well together, and fry them in hog’s- 
ard; drain them on a fieve, and ferve them up 
with wine fauce under them. 

N. B.—You may put currants in if you pleafe. 


To make WATER FRITTERS. 


TAKE a quart of water, five or fix fpoonfuls 
ef flour (the batter muft be very thick) and a 
little falt; mix all thefe together, and beat the 
yolks and whites of eight eggs with a little 
brandy, then ftrain them through a hair fieve, 
and put them to the other things; the longer 
they ftand before youfry them the better. Juft 
before you fry them, melt about half a pound 
of butter very thick, and beat it well in; you 
 muft notturn them, and take care not to burn 

them: the beft thing to fry them in is fine lard. 


M 2 To 
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Tp make FRENCH BANCEEs. 


‘TAKE half a pint ae water a bit of fereiie 
peel, a bit of, butter the bignefs of a walnut, a 
little orange- -flower water. let thefe boil rbebe 
or four minutes; then take out the lemon peel, 
and add to it a pint of flour, keep the water 
boiling and ftirring all the while till it “is tiff, 
then take it off tye fire, and put in fix eggs, 
leaving out the whites of three ; beat thefe well 
for about half an hour, till they come toa {tiff 
pafte, drop them into a pan of boiling lard with 
a tea-{poon; if they are ofa right lightnefs they 
will be very nice; keep thaking the pan_all the, 
time till they are of a light” brown. A. large 
difh’ will take fix or pees minutes boiling ; 
when_done enough, put them into adifh that . 
~ will drain them, fet them by the Ate and ftrew 
fine fugar.over them. 


2 


Ea make GERMAN Purrs. 


| ‘PUT are pint. af good “milk into a malt ie 
pan, and dredge tin feur till itis thick as hafty- 
pudding, keep ftirring it overva flow fire, till it is 
all of.a lump, ‘thea put it inva marble mortar > 
| when itis cold. put to it the yolks of three: egos, 
four ounces of fugar, a {poonful of rofe water, 
grate alittle nutmeg, and the rind of half ale- 
mon, beat them together an hour or more, when 
it looks light and bright, drop them into:a pan 
of boiling lard with a tea-{poon, the fizeof a 
large nutmez, they will rife, and look like a large — 


yellow 
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yellow plum if they are well beat: as you fry 
them, lay them.on a fieve to drain, grate fugar 
round your dith, and ferve them up Y with fack 


for fauce.—It is\a proper corner ites for dinner 
or fu pper. ; ‘ 


Io make idee | 
BEAT three eggs well, with three fpdotitu 


of flour and a little falt, then mix them with a 
pint of milk, an ounce of fugar, and half a nut- 
meg grated, beat them well together, then make 
your gofer tongs hot, rub them with frefh but- 
ter, fill the bottem part of your tongs, and clap 
the top up, then turn them, and Reed a fine 
brown, on both fides, put them in a difh, and 
pour white wine fauce over them; five is enough 
fora difh, do not lay them one upon another, it: 
will make them foft.—You may put in currants 
if you pleafe. 


To make WAFER PANCAKES, 


BEAT four eos well, with’ two’ {poonfuls of 
fine flour, and two of cream, one ounce of loaf 
fugar, beat and ‘fifted, half a nutmeg grated, 
put a little cold butter in a clean cloth; alta rab 
your pan well with it,pour in yout batter, and 
make it as thin asa ada, fry it only on one 
fide, put them on a dith, and grate fugar betwixt 
every pancake, and fend them hot to the table. 


To make CREAM Rice 


TAKE the yolks of twoeggs, mix then with 
half a il of good cream, two ounces of fugar, 


Tt Tub 


td 
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-rub your pan with lard, and fry themas thin as 
poffible ; grate fugar over them, and ferve them 
up hot. THIN | 


To make CLARY PANCAKES. 


BEAT three eggs with three fpoonfuls of — 
fine flour, anda little falt, exceeding well, mix 
them with a pint of milk, and put lard into your 
pan ; when it is hot, put in your batter as thin 
as poffible, then lay in your'clary leaves, and 
pour a little more batter thin over them; fry 
them a fine brown, and ferve them up. | 


To make BATTER PANCAKES. 


BEAT three eggs witha pound of flour very 
well, put to it a pint of milk, and a little falt, 
fry them in lard or butter, grate fugar over them, 
cut them in quarters, and ferve them up. 


To make fine PANCAKES. 


TAKE a pint of cream, eight eggs (leave 
out two of the whites) three fpoonfuls of fack 
or orange-fiower water, a little fugar, if it be 
agreeable, a grated nutmeg; the butter and 
cream mutt be melted over the fire; mix all to- 
gether, with three {poonfuls of flour ; butter the 
frying-pan for the firft, let them run as thin as 
you can in the pan, fry them quick, and fend 
them up hot. . 


To make TANSEY PANCAKES. 


_. BEAT four eggs, and put to them half a pint 
of cream, four fpoonfuls of flour, and-two of 
fine 


4 
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fine fugar, beat them a quarter ofan hour, then 
put in one fpoonful of the juice of tanfey, and 
two of the juice of fpinage, witha little grated 
nutmeg, beat all well together, and fry them in 
freth butter—garnifh them with quarters of 
Seville oranges, grate double refined {ugar over 
them, and fend them up hot. 


To make a pink-coloured PANCAKE. 


BOIL a large beet root tender, and beat it 
fine in a marble mortar, then add the yoiks of 
four eggs, two {poonfuls of flour, and three 
{poonfuls of good cream, f{weeten it to your 
tafte, grate in half a nutmeg, and put in a 
glafs of brandy ; beat them all together half an 
hour, fry them in butter, and garnifh them with 
green {weetmeats, preferved apricots, or green 
{prigs of myrtle.—It is a pretty corner difh for 
either dinner or fupper. 


CH AP)? VI 


Obfervations on PUDDINGS. 


READ and cuftard puddings require time, 

and a moderate oven, that will raife, and 

not burn them ; batter and rice puddings aquick 
oven, and always butter the pan or difh before 
you pour the pudding in; when you boil a pud- 
ding, take great care your cloth is very clean, dip 
it in boiling water, and flour it well, and give 
_ your cloth a fhake; if you boil it in a bafon, 
es butter 


168 DHE EXPERIENCED: * 


butter it, and boil, it in plenty,of water, and 
turn it-often, and,do, not cover, the; ‘pan; whe 
enough. take it pin ‘the bafon,. let it ftand a few 
minutes tocool, then.untie theftring, wrap the 
cloth round the bafon): lay your. difh) over) ity. 
and.turn the pudding out, and take, the.bafen 
and cloth off very, carefully, for-yery oftenda 
light pacing de is PROG! in turning out. 

ie =T \ars Ae hh 4 SARS 


A Honine Poppin. 


r 


BEAT ight eggs, and mix thick witha pink 
of Sobel cream; anda pound of flour, beat them 
well together, and put to. thea pound of beef 
fuet chopped very fine, ja pound of currants well 
cleaned, half a) pound,of jar raifins ftoned and 
chopped {mall,.a quarter ofa pound of powdered 
fugar, two. ounces of candied citron, the fame of 
candied orange eut{mall, gratea large nutmeg; 
and mix all well together, with half a gilliof 
brandy, put it in a cloth, and tie it t up clofe ; 
it-witlltake four hours~boiling.~ 


To make a baked ALMOND PuDDING.- 
BOIL the fkins of two lemons very tender, 
and ibeat them very! fine} -béat half 4 pound of 

almonds injrofe water, and) a, pound of, fugar i, 
very fine, melt half.a pound of butter, and let . 
it Handetill quite, €old: ;beat' the yolks of eight 
egos, andthe whites re fout, mix> them, and 
beat them all together, with alittle or gage: ‘Hower 
water, and bake jitdn! an oven. iod att 


: ~ 
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To make a baked AppLe Ptppine. 


» HALF a pound of apples well boiled and 
pounded, half a pound of butter beaten to a 
cream, and mixed with the apples before they 
are cold, and fix eggs, with tire whites, well 
beaten and ftrained, half a pound of fugar, 
pounded and fifted, the rinds of two lemons, 
well boiled and. beaten ; fift the peel into clean 
water twice in the boiling, put a thin cruft in 
the bottom and rims of your difh. Half an 
hour will bake it. 


A boiled CusTARD Brinig: 


BOIL a ftick or two of cinnamon in a quart 
of thin cream, with a quarter of a pound of 
fugar; when it is cold put'in the yolks of fix 
eggs well beat, and mix them together ; fet it 
over a flow fire, and fir it round one way, till 
it grows pretty thick, but do not let it boil, take 
it off, and let it ftand till it be quite cold, butter 
‘a'cloth very well, and dredge it with flour, put 
in your cuftard, and tie it up very clofe; it will 
take three quarters of an hour boiling; when you 
take it up, putit'in a round bafon to cool a lJit- 
tle, then untie the cloth, and lay the difh on the 
bowl, and turn it upfide down ; be careful how - 
you take off the. cloth, for a very little wilt 
break the pudding; grate over ita little fugar ; 
for fauce, white wine thickened with flour and 
butter put in the dith. | 


A LES 
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A Lemon Puppina. 


BLANCH and beat eight ounces of Jordan 


-.. almonds, with orange-flower water, addtothem | 


half a pound of cold butter, the yolks of ten 
eggs, the juice of a large lemon, half the rind . 
grated fine, work them in a marble mortar, or 
~ wooden bafon, till they look white and light, 
lay a good puff pafte pretty thin in the bottom 
of a China difh,,and pour in your pudding ; it 
will take half an hour baking. 


To make a LEMON PuppvING a fecond Way. 


GRATE the rinds of four lemons, and the 
juice of two or three, as they are in fize, then 
take two bifcuits grated, three quarters of a 
pound of boiled butter, with half a pound of 
jugar diffolved in the yolks of twelve eggs, and 
four whites well beat, with a little falt, and a 
quarter of anutmeg grated; mix all together 
very well, and put it intoadifh; puta nice pafte 
round the edge, before it goes into the oven. 
Half an hour will bake it. 


To make a Lemon Pupopine a third Way. 


TAKE a pound of flour well dried and fifted, © 

a pound of fine fugar beat and fifted, the rind 

of alemon grated, twelve eggs, the yolks beat 

alittle by themfelves, and the whites beat till 

they areall froth, then gently mix all together, 
put it ina pan, and bake it juft half an hour. 

Bes A ground 
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Al ground Rice PupDING. 


BOIL four ounces of ground rice in water, 
tillit be foft, then beat the yolks of four egos, 
and put to them a pint of cream, four ounces of 
fugar, and a quarter of a pound of butter, mix 
them all well together; you may either boil or 
bake it. 


Jin ORANGE PUDDING. 


BOIL the rind of a Seville orange very foft, 
beat it in a marble mortar, with the juice, put 
to it two Naples bifcuits grated very fine, half a 
pound of butter, a quarter of a pound of fugar, 
and the yolks of fix eggs, mix them well to- 
gether, lay a good puff pafte round the edge of 
your China difh, bake it in a gentle oven half 
an hour: you may make a lemon pudding the 
fame way, by putting in a lemon inftead of the 
orange. 


To make an ORANGE PuppiNe a fecond Way.’ 
TAKE therinds of fix oranges, boil them 


till they are tender, changing the water as often 
as you find it bitter, cut them very fine, then 
pound and fift three quarters of a pound of loaf 
fugar, wafh very well three quarters of a pound 
of butter, then take twelve eggs, leaving four 
of the whites out; mixall well together, but- 
ter the bottom of the difh well, and make a 
rich cruft, which muft be put at the bottom. - 
Bake it nicely ; it muft not be too brown. 


CALF’S 
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Carrs Foot Puppine. 


BOIL a gang of calf’s feet, take the meat 
from the bones, and chop it exceeding fine, put 
to it the pPbaib ha penny loaf, a pound of beef 
fuet fhred very fmall, half a pint of cream, 
eight eggs, a pound of currants well cleanfed, 


four ounces of citron cut{mall, two ounces of ~ 


candied orange cut like ftraws, a large nutmeg 
grated, and a large glafs of br andy, mix them 
all very well together, butter your cloth, and 
duit it with flour, tie it clofe up, boil it three 
hours ; when you take the pudding up, it is beft 
to put it ina bow] that will juft hold it, and 
let it ftand a quarter of an hour before you 
turn it out, lay your difh upon the top of the 
bafon, and turn it uptide down. | 


A boiled Rice puewiNe : 


BOIL a quarter of a pound of rice in water, 
till it be foft, and put it ina hair fieve to drain; 
beat it in a marble mortar, with the yolks of 
five eggs, a quarter of a pound, of butter, the 
fame of fagar, grate a fmall nutmeg, and the 
rind of half a lemon, work them well together 
for half an hour, then put in half.a pound of 
currants well wafhed and clezned, mix them 
well together, butter your cloth and tie it up, 


boil it an hour, and ferve it up with white wine 
fauce. | | 


BREAD 
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BREAD PUDDING. 


TAKE the crumb of a penny 1eaf. aiid pour 
on it a pint of good milk boiling hot, when 
itis cold, beat it very fine, with two ounces of 
butter, ang fugar to’'your palate, grate half a 
nutmeg in if, beat it up with four eggs, and 
put them in, and beat all together near half an 
hour, tie it ina cloth; and boil it an hour ; 3 you 
may putin half a pound of:currants for change, 
and ‘pour, over it white wine fauce. 


To taker hoiled Breap Puppine a fecond 

TAKE theimnfide.ofi aspenny loaf, grate it 
fine, add to it two ounces of butter, take a pint 
anda half of milk, with a ftick of cinnamon ; 
boil it, and pour it over the bread, and cover it 
clofe till its cold, then take fix eggs beat up 
very. well with rofe water, mix therm all well 
‘together, {weeten to your ta{te, and boil it one 
hour. 


Tomake a Micebuis sive: 
BOIL half a pint of milk with a bit of cin- 


namon, iour eggs, with the whites. well beaten, 
the rindof a Jemon grated, half a pound of 
fuet choppe ed HS as aiith breadas will do; pour 
your milk on the bread and fuet, keep mixing 
it till cold, then put in the lemon peel, eggs 

alittle fugar, and fome nutmeg grated Gae, 
Either bake or boil it, as you think proper. 


Oe te To 
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To make a PLAIN PUDDING. 


_BEAT the yolks and whites of three eggs, 
with two large {poonfuls of flour, a little falt, 
and halfa pint of good milk or cream, make it 
the thicknefs of pancake batter, and beat all : 
very well together. Halfan hour will boil it. 


To make a SIPPET PupDDING. 


CUT a penny loaf as thin as pofflible, put a 
layer of bread in the bottom of. a pewter difh, 
then ftrew over it a layer of marrow, or beef tuet, 
a handful of currants, then lay a layer of bread, 
and fo on, till you fill your difh ; as the firft lay, 
let the marrow or fuet and currants be at the 
top, beat four eggs, and mix them with a quart. 
of cream, a quarter of a pound of fugar, and a 
large nutmeg grated, pour it on your difh, and — 
bake it in a moderate oven, when it comes out 
of the oven, pour over it white wine fauce. | 


An APRicotT PuDDING. 


TAKE twelve large apricots, parethem, and 

give them a fcaldin water, till they are foft, then 
take out the ftones, grate the crumb of a penny 
loaf, and pour on it a pint of cream boiling hot, 
let it ftand till half cold, then add a quarter of a 
_ pound of fugar, and the yolks of four eggs, mix 
all together with a glafs.of Madeira wine, pour 
it in adifh, with thin puff pafte round, bake it 
half an hour ina moderate oven. 


A TRAN- 
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A TRANSPARENT PUDDING. 


BEAT eight eggs very well, and put them in 
a pan, with half a pound of butter, and the fame 
weight of loaf fugar beat fine, a little grated nut- 
meg, fet it on the fire, and keep ftirring it till it 
thickens like butteredeggs, then putitina bafon 
tocool, roll a rich puff pafte very thin, lay it | 
round the edge of a China difh, then pour in the 
pudding, and bake it in a moderate oven half an 
hour, it will cut light and clear.—It is a pretty 
pudding for a corner for dinner and a middle for. 


fupper. 
A VERMICELLI PupDING. 


BOIL four ounces of vermicelli in a pint of © 
new milk till it is foft, with a ftick or two of 
cinnamon, then putin half a pint of thick cream, 
a quarter of a pound of butter, a quarter of a 
pound of fugar, and the yolks of four beaten 
eggs. Bake it in an earthen dith without a 
- pafte. ERD 


A red Saco Puppinc. 


TAKE two ounces of fago, boil itin water, 
with a ftick of cinnamon, till it be quite foft and_ 
thick, let it ftand till quite cold, in the mean 
time grate the crumb of a halfpenny loaf, and 
pour over it a large glafs of red wine, chop four 
ounces of marrow, and half a pound of fugar, 
and the yolks of four beaten eggs, beat them all 
together fora quarter of an hour, Jay a puff. 

' Come: | pafte 
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pafte round your difh, and fend it tothe oven; 
when it comes back itick it over with bias clan 
almonds cut the long way, and bits of citron cut 
: the fame ; fend it to aa 


A bottled Tete UDDING. 


GRATE four Naples bifcuits, put as Bee 
cream boiling hot as will wet them, beat> the 
yolks of four. eggs, have ready a few chopped 
tanfey leaves, with as much fpinage as will make 
a a pretty green, be careful you do not: put’ toe 
much tanfey in; “it will make it‘bitter, mix all 
together when the cream is ‘cold with a’ ‘little 
fugar, and fetit over a flow fire till it- grows 
high. then take it off, and when cold put it in 
a cloth, well buttered and floured, tie it up clofe, 
and let it boil three quarters of an_hour,) take it. 
up ina bafon, and let it ftand one quarter, then 
turn it carefully out, and put white wine fauce 
round it. 


A TANSEY PuDDING with Ar monpé. 


“.BLANCH four ounces of almonds, and fest 
them very fine, with rofe water, flice a French ~ 
roll very thin, pat‘ona pint of.cream boiling 
hat, beat ae eggs very well, and mix with the 
eggs when beaten a little fugar and grated nut- 
meg, a glafs of brandy, a little juice of tantey, 
ie SRE TICE of {pinage to make it green; put © 
ail the ingredients into a ftew-pan, with a quar- 
ter of a pound of butter, and give it a gentle | 
boil; you may either boil it or bake it’ in a dith, 
either witha croft or wr iting paper. 


rare 
; 
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A Tansry Puppine of ground Rice. 


BOIL fix ounces of ground rice in a quart of 
good milk, till it is foft; “then put in half'a pound 
_ of butter, with fix eggs very well beat, and fugar 
and rofe water to make it palatable ; beat fomne 
{pinage in a mortar, with a few leaves of tanfey, _ 
{queeze out the juice through a cloth, and put 
itin ; mix all well together, cover your dith with 
writing paper well buttered, and pour it in; 
three quarters of an hour will bake it; when 
you dith it up, ftick it all over with a Seville or 
{weet | orange in half quarters. 


A SAGO PuDDING another Way. | 


_ BOIL two ounces of {ago tillit is quite thick 
in milk, beat fix eggs, leaving out three of the 
whites, put to it half a pint of cream, two 
{poonfuls of fack, nutmeg and fugar to your — 
_ tafte; put a pafte round your difh. 


Little CITRON PupDINGS. 


) TAKE half a pint of cream, one fpoonful 
of fine flour, two ounces of fugar, a little nut- 
meg, mix it all welltogether, withthe yolks 
of three eggs, putitin tea-cups, and ftick in it - 
two ounces of citron cut very thin, bake them 
in a pretty quick oven, and turn them out upon 


a China dith, —Five i is enough for a fide dith. 


A baked Rania PuDDING. 


GRATE the crumb of a penny loaf, pour 
on ita pint of mune milk, witha quar ECs. 
N of 
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ef a pound of butter in it, let it ftand till almoft 

cold, then beat five eggs; andput them injwith 
a quarter of a pound of fugar, a large nutmeg 
grated, and a glafs of. brandy, {tir them about, 
and put them ina toiling-pan,; with as mich 
juice of {pinage as will green it, and a little 
tanfey chopped fmall, ftir it about over a flow — 
_ fire tillit grows thick, butter a fheet of writing 
paper, and lay it in the bottom of a pewter difh, — 
pin the cornersof the paper, to make it ftand 
ene inch above the difh, to keep the pudding 
from fpreading, and let it ftand three quarters of 
‘an hour in the oven; when baked, put thedifh © 
ever it you fend it up in, and turn it out upon it, 
take off the paper, ftick at round with a Seville | 
orange cut in half quarters, ftick one quarter in 
the middle, and ferve it up with wine fauce, It — 
will look as-green as if it had not been baked, 

when turned out. so tn oe 


4 green CoDiine Puppine. : 


GREEN a quart of eodlings as for a pie, 
rub them through a hair fieve with. the back of 
a wooden {poon, and:as: much’ of. the juice of 
beets as will green your pudding, put in-the © 
-erumb of halfa penny loaf, half a pound. of. 
butter, and three eggs well beaten; beat them 
all together, with half apound of fugar, and twe 
fpoonfuls of cyder; lay a good pafte round the 
rim of the ditch, and pour it in Half an Hour 
will bake it. amy 4 


Ta 
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To make @ Com On Rice Popprne. 


WASH halfa pound, of rice, put to it three 
pints of good milk, mix it well with a quarter 
ofa pound of butter; a flick or two of cinnamon 
beaten fine, halfa nutmeg grated, one egg well 
beat, a little falt and fugarito. your tafte.—+— | 
One hour anda half will bakeit ita quick oven; 
whenit comes out take off theitop, and put the 
. pudding in breakfait: cups, turn them into a hot 
difh, like little puddings, and ferve it up. 


A Marrow Puppine: 


POUR on the crumb of a penny loaf a pint 
of cream boiling hot, cut a pound of beef mar- 
row very thin, beat four eggs very well, thenadd - 
a glafs of brandy, with fugar and nutmeg to your 
tafte, and mix.them_ all well up together; you 
_ may either boil or bake it, three quarters of an 
hour will do it, cut two gunces of. citron very 
thin, and ftick them all over.it when you difh > 
it.up, 


Marrow Puppine a fecond Way. 
HALF boil four ounces of rice, fired Hatha: 


a pound of marrow very fine, ftone a quarter of 
a pound of raifins, chop them very fmall, with 
two ounces of currants well cleanfed, beat four 
eggs a quarter of an hour, mix it all together, 
with a pint of good cream, afpoonful « of brandy, 
fugar and nutmeg to your tafte ; you may either 
bake it, or put it in hog’s ‘fkins. 


Nac. o MaRRow- 
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Marrow Pupoine a third Way. | 


BLANCH half a pound of almonds, put 
them in cold water all night, the next day beat 
them ina marble mortar very fine, with orange- 
flower or rofe water, take the crumb of a penny 
loaf, and pour on them a pint of boiling cream ; 
whilft the cream is cooling, beat the yolks of | 
four eggs and two whites a quarter of an hour, — 
add alittle fugar, and grate nutmeg to your pa- 
late, have ready fhred the marrow of two bones, 
and mix them all well together, with a little can-. 
died orange cut fmall: this is ufyally made to All 
in fkins, but itis a good baked pudding: if you 
put it in fkins, do not fill them too full, for it 

will fwell, but boil them gently. 


Waite PuppinGs zm SKINS. 


WASH half pound of rice in warm water, 
boil it in milk till it is foft, put it in’a fieve to 
drain, blanch and beat half a pound of Jordan 
almonds very fine, with rofe water, wath and 
dry a pound of currants, then cut'in {mall bits 
a pound of hog’s lard, take fix eggs and beat 
them well, halfa pound of fugar, a large nut- 
meg grated, a {tick of cinnamon, a little mace, 
and a little falt, mix them very well together, © 

fill your fkins, and boil them. 


To make a QuaxinGc PuppIne. 
BOIL a quart of cream, and let it ftand till 
_‘almoft cold, then beat four eggs a full quarter of 
an hour, with a {poonful and a half of flour, then 
mix them with your cream, add fugar and nut- 
meg to your palate, tic it clofe up in a cloth well 

| buttered, 
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buttered, and let it boil an Bout and turn it 
carefully out. 


To make a QUAKING Puppine a fecond Way. 
‘Take a pint of good cream, the yolks of 
ten eggs and fix whites, beat them very well, 
and run them through a fine fieve; then take 
two heaped {poonfals of flour; and a {poonful 
or two of cream, beat it with the flour till it is 
fmooth, and mix all together, and tie it clofe 
up in adifh or bafon well rubbed with butter, 
and dredged with flour; the water mutt boil 
when you put in the pudding. One hour will 
boil it; ferve it up with wine fauce ina boat. 


To make a YORKSHIRE PupDING fo bake under 
> MEAT. | 

BEAT four eggs, with four large fpoonfuls of 
fine flour, anda little falt, fora quarter of an 
hour, put to them one quart anda half of milk, 
mix them well together, then buttera dripping- 
pan, and fetit under beef, mutton, ora loin of 
veal when roafting, and when it is brown cut it 
in fquare pieces, and turn it over; when well 
browned on the under fide, fend it to table ona 
difh.—You may mix a boiled pudding the fame 
way. 

Al boiled Mit«% PupDpING. 

POUR a pint of new milk boiling hot on 
three {poonfuls of fine flour, beat the flour and 
milk forhalf an hour, then put in three eggs, and 
beat ita little longer, grate in half a tea- {poonfal 
of ginger, dip the cloth in boiling water, butter 
it well, and flour.it, put in the pudding, and tie 


it clofe up, and boil it an hour; it requires great 
N 3 care 
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care when you turn it out; pour; over it t thick 
oe butter. | | 
Hirrs PuppDIine. 


OF. fpinage, beets, parfley, and leeks hs 


each a handful, wath them, and give thema feald 
in boiling water, then fhred them very fine, 


-have-ready a quart of groats {teeped in warm. 
water half an hour, and a pound of hog’s-lard | 


cutin, little bits, three large onions chopped 
mall, and three fage leaves “hacked fine, put In 


a little {alt, mix all well together, and tie it clofe Jn 


up; it will require, to be taken up in boiling, to 
flacken the ftring a little. ; 
To make aYamM Pupping, 


TAKE a middling white yam, and sins 


boil or roaft it, then pare off the fkin and, pound 
it very fine, with three quarters of a pound of 
butter, halfa pound of fugar, a little mace, 
cirfnamon, and twelve eggs, leaving ‘out ‘half 
the whites, beat, them witha little rofe water. 


You may put ina little citron cut fmall, if you 


like it, and bake it nicely. 
.| »GoOosEBERRY Puppinc. 

SCALD half apint of green goofeberries i in 
water till they are foft, put them i into a fieve ta 
drain, when cold. work them through a hair 
fieve with the back of a clean aya b= {poon, 
add. to them half.a pound « of fugar, and the fame 
of butter, four ounces of Naples. bifcuits, beat 
fix eggs very, well, then. mix all together, and 
beat them. a quarter of an hour, pour itinan 
earthen difh without ely half an Fou wil 
bake it, 
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 . Yomake RaspperRY DUMPLINS. __ 

» MAKE a good cold pafte, roll it a quarter of 
an inch thick, and fpread over it rafpberry jam 
to your, own liking, rollatup, and boil it in_a 
cloth’ one hour at leaft, take it up, and cut it in 
five flices, and lay onein the middleand the other 
_ four round it, pcur a litéle good melted butter’ 
in the difh, and grate fine fugar round the edge 
of the dith, —It is proper for 4 corner or fide for 
‘Winner. PER oe RARE a CES 

~ Yo meke Damson Dump ins. 

» MAKE agood hot pafte cruft, roll it pretty 
thin, lay it ia ajbafon, and put in what quantity 
of damions.you,think, proper, wet the edge of 
the patie, and clofe itp, boul it in,a cloth one 
hour. and fend it up whole; pour over it melted 
Hutter, and grate, fugar round the edge of the 
difh.—Note, you.may make any kind of . pre- 
Teryed fruit the fame way. . 


te 
\ 


To make APPLE DUMPLINS. 


_ PARE your apples, take out the core with an 
apple fcraper, fill the hole with quince or orange 
marmalade, or fugar, which fuits you, then take 
a piece of cold pafte, and make.a hole in it, as 
if you was going to make a pie, lay in yourap- 

le, and putanother piece of paftein the fame 
form, and clofe it round the fide of your ap- 
ple, itis much better than gathering it ina lump 
at one end, tie it in a cloth, and boil it three 
quarters of an hour; pour melted butter over 
them, and ferve them up: five is enough fora 
difh. be | eae 
a ae ga: N44 Ft 


~ 
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To make a SPARROW DuMPLIN. 
_ MIX half a pint of good milk, with three 
eggs, a little falt, and as much flour as will 
make it a thick batter, put a lump of butter 
rolled in pepper and falt in every {parrow, mix 


them in the batter, and tie them in a cloth, boil — 


them one hour and a half, pour melted butter 
over them, and ferve them up. 
To make a BARM PupDING. » 


~ "TAKE a pound of flour, mix a fpoonful of 


barm init, with alittle falt, and make it into 
alight pafte with warm water, let it lie one 
hour, then make it up into round balls, and tie 
them up in little nets, and put them in a pan of 
boiling water, do not cover them, it will make 
them fad, nor do not let them boil fo faftas to 
Jet the water boil over them, turn them when 
they have been in fix or feven minutes, and they 
will rife through the net and look likediamonds, 
twenty minutes will boil them; ferve them up, 
and pour {weet fauce over them. 3 
To make a HANovER CAKE or PuppING. 


TAKE half a pound of almonds blanched, 
and beat fine, with a little rofe water, half a 
pound of fine fugar, pounded and fifted, fifteen 


eggs, leaving out half the whites, the rind of — 


a lemon grated very fine; puta fewalmonds in 
the mortar at a time, and put in by degrees about 
.a tea~cupful of rofe water; keep throwing in 
the fagar; when you have done the almonds and 
fugar together a little at a time tillthey are all 
ufed up, then put it into your pan with the eggs; 


beat them very well together. Halfan hour — 


will bake it; it muftbe alight brown. 
3 j 
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Obfervations on making DecoRaTIONs for @ 
| TABLE. 


‘' , YHEN you {pin a filver web for a defert, 
always take particular care your fire is 
clear, and a pan of water ‘upon the 

fire, to keep the heat from your face and _ fto- 

mach, for fear the heat fhould make you faint; 
you muft not {pin it beforea kitchen fire, for 
the fmaller thegrate is, fo that the fire be clear 
and hot, the better able you will be to fit along 
time before it, for if you {pin a whole defert, 
you will be feveral hours in fpinning it; be fure 
to have a tin box to put every bafket in as you 
fpin them, and cover them from the air, and 

_ keep them warm, until you have done the whole, 

as your receipt directs you. 

If you {pin a gold web, take care your chafing 
difh is burntclear, before you fet it upon the 
table where your mould is, fet your ladle on the 
fire, and keep ftirring it with a wooden fkewer till 
it juft boils, then let it cool a little, for it will 
not {pin when itis boiling hot, and if it grows 
cold it is equally as bad, but as it cools on the 
fides of your ladle, dip the point of your knife . 
in, and begin to {pin round your mould as long 
as it will draw, then heat it again ; the only art 
is to keep it of a proper heat, and it will draw 
out like a fine thread, and of a gold colour; it 
is ereat fault to put in too much fugarat a ia 

or 
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for often heating takes the moifture out of the 
fugar, and burns it; therefore, the beft way is to 
ut ina little at a time, and clean out your ladle. 

When you make ahen or bird's neft, let part 
of your jelly be fet in your bowl before you put 
on your fummery,.or ftraw, forcif your’ jelly%is 


warm they will fettle to ‘the bottom, and mix — 


together... 


EP it bea fith-pond, or a tranfparent pudding, | 


put in your jelly at'three different times, to make 
_ your fith or fruit’keep at a proper diftance one 
_ from another, and be'fure your jelly is very clear 
and ftiff, or it will ‘not fhow the figures, nor keep 
whole; when you turn them out; dp your bafon 
in-warm water, as your receipt directs, then turn 
| yéur difh or falver‘upon the top of your bafon, 
and ‘turn your bafoniupfide downs'* ~~ sheer 
When you makei flummery, always obferve 
to have it pretty thick, and your moulds wet. in 
cold water before you put in your flummery, or 
your’ jelly will fettle to. the bottom, and the 


cream iwim at the top, fo that it will Jook tobe | 


two different colours. 


°“Tf you make cuftards, do not let them boil: 


after'the yolks arein, but {tir them all one way, 
and keep them ofa good heat till they are thick 


J - , ; F _ ba gaat ae — Se, > = : 
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enough, and the rawnefs of the eggs'is gone off, — 


“When you make whips or fylabubs, raife 
your froth with achocolate mill, and lay it upon 
a -fieve'to drain, it will be much prettier, “and 


will lie upon your glaffes without mixing with — 


your. wine, or ruaning down the fides of your 


slafies ; and when you have made any of © the 
beforé mentioned things, keep them in a cool, 
aun | de airy 
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airy place, for a clofe place will abr Fee a bad 
tafte, and. foon {poil them.) 4) ii! 


ts 
x ae 


3 Nie a SILVER Wis for covering Swerr- 


ull “MEATS. 


“TAKE a ‘quarter ofa pound of treble-refined 
fugar,..on one lump, <and {et it before a moderate 
fire‘on thé middle of ‘asfilver falver, or pewter. 
plate, fet it alittle. aflant, and when it.begins to 
ran like clear water to the édge of: the plate of 
falver, have ready ‘a tin cover, or china bowl, 
fet on a ftodl, ‘with the mouth. downward, clole 
te your fiers that it znay not cool by carrying 
too far, then take a clean knife, ana take up as 
much of the fyrup as the point of the knife will 
-hold, anda fine thread will. come.from the point, 
which you muft draw as quick as poflible back- 
_, wards and forwards, and alfo round the mould, 
as long as it will {pin from the knife; be.very 
carefal you do fot drép. the fyrup on the web, if 
| you doit will {pail it, then dip your knife into 
the fyrup ¢ again, and take up more, and fo keep 
{pinning till your fugar is done, or your.web is 
thick enough ;, be fure you, do not let the knife 
- touch the lump on the plate that i is not melted, 
it will make it’brittle, and not {pin at all, if your 
ugar is fpent before your web is done, put frefh 
{ugar on a clean: plate.or falyer, and do not {pin 
from the fame plate agains if you do not want the — 
web to cover the {weet-meats immediately, fet 1¢ 
in a deep ‘pewter dith, and cover it with a tin 
. cover, and‘Jay-a cloth over it, to prevent-the air 
~ from getting to it, and ‘fet it before the fire (it 
requires 1 to be kept warm, or it will fall) when 


“5 “YOUR 
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your dinner or fupper is difhed, have ready a 
plate or difh the fize of your web, filled with 
different coloured {weet-meats, and fet your web 
overit. Itis pretty for a middle, where the dithes 
are few, or corner, where the number is large. 


Io fpin a Gord Wes for covering SwEET- 


MEATs. 


BEAT four ounces of treble-refined fugar in — 
a marble mortar, and fift it through a hair fieve, 
then put it ina filver or brafs ladle, but filver. 
makes the colour better, fet it over a chafing- 
difth of charcoal that is burnt clear, and fet it 
on a table, and turn a tin cover or china bowl 
upfide down upon the fame table, and when your 
fugar is melted it will be of a gold colour, take 
your ladle off the fire, and begin to {pin it with 
a knife, the fame way as the filver web; when 
the fugar begins to coohand fet, put it over the | 
fire to warm, and fpin it as before, but do not 
warm it too often, it will turn the fugar a bad 
colour; if you have not enough fugar, clean 
the ladle before you put in more, and fpin it 
till your web is thick enough, then take it off, | 
and fet it over the {weet-meats, as you did the 
filver web. ? 


To make GuM Paste for DeseRT BASKETS 
or CovERS. 


TAKE one ounce of gum dragon, fteep it in 

a tea-cupful of cold water all night, the next 
morning have ready a pound of treble-refined 
fugar, beat and fift it through a filk fieve, rub” 
_» your gum through a hair fieve, then mix your 
poe & ) {ugar 


e 
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fugar and gum together with a ftrong hand, and - 
in wérking it will become as white as {now ; 
then take a little fine hair powder, and make it 
into a very {tiff pafte, and cut. it into, bafkets, 
or crocrans, fwans, or any kind of mould or 
figure you pleafe ; dry it ina very cool ftove or 
oven, or before the fire, and it will be quite 
white and hard, and fit for ufe, either to cover 
{weetmeats, or to fet off a defert. 


To make a CHINESE TEMPLE or OBELISK. 


TAKE four ounces of fine flour, half an 
ounce of butter, one ounce of fine fugar, boil 
the fugar and butter in a little water, when it is 
cold beat an egg, and put to the water fugar and 
butter, mix it with the flour, and make it into 
a very {tiff pafte, then roll it as thin as poflible, 
have a fet of tins the form of atemple, and put 
the pafte upon them, and cut it in what form 
you pleafe, upon the feparate parts of your tins, 
keeping them feparate till baked, but take care to 
have the pafte exactly the fize of the tins; when 
you have cut all the parts, bake them ina flow 
oven, when cold take them out of the tins, and 
join the parts with ftrong ifinglafs and water 
witha camel’s-hair bruh, and fet them one upon 
the other, and the forms of the tin moulds 
will direct you; if you cut it neat, and the pafte 
be rolled very thin, it isa beautiful corner fora 
large table ; if you have obelifk moulds, you may 
make them the fame way, for an oppolite corner. 
Take care to make the pillars {tronger than the 
top, fo as to bear the weight; you. magians the 

| | orm 
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form: of covers with this: pafte for wet or dry 


fwoet-micats; or creams for girix! difhes. 


To gti a Drsinee ak Spun SUGAR. 


SPIN two large webs, and turn one upon the 


ether to form a “globe, and put in the infide of 


theih 4 few f{prigs of fmall flowers and myrtle, 


and {pin a little more round, to bind them togeé- 


ther, and fet them covered clofé up before the. 


fire, then {pin two more on a leffer bowl, and 
put ina fprig of myrtle, anda few {mall flowers, 
and bind them as before, fet them by, and {pin 
two more lefs than the laft, and put in a few 
flowers, bind them and fet theni_by, then {pin 
twelve couple on tea-cups of three different fizes 
‘ifi proportion to the globes, reprefenting batkets, 
and bind them two and two as the globes with 


{pun fugar; fet the globes ona deer falver, one 


upon another, she. largeft at the bottom, and 
finalleft at the top ; when you have fixed the 
globes, run two {mall wires through the middle 
of the largeft globes, acro{s eae other; then 
take a large darning needle and filk, and run it 
through the middle of the largeft bafkets, crofs 


-itat the bottom, and bring it up to the top, and. 


thake a loop to hang them on the wire, and do 
fo with the reft of your bafkets, hang the largeft 
bafkets on the wires, then put two more wires 


~ a little fhorter acrofs, through the middle of the: / 


fecond globes, and put the ont of the wires out 
betwint the bafkets, and hang on the four mid« 


dle ones, then run two more wires fhortet than — 


the laft though the middle of the top globes, and 
feng the baikets over the loweft; ftick alprig — 


of 
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of myrtle on the top of your globes, and. fet it 
‘on the middle of the table.~-Obferve you'do not 
pit too much fugar down at atime fora filver 
web, becaufe the fugar will lofe its moifture; and 
run in lumps inftead of drawing. out; nor too 
much in the ladle, for the golden web will lofe 

its colour by heating too often.—You may make 

the bafkets a filver, and the globes a gold co. 
lour, if you choofe them.—It is a pretty defert 
for a grand table. | 


To make Carr’s Foor Jerry. 

PUT a gang of calves feet well cleaned into 
a pan, with fix quarts of water, and let them 
boil gently till reduced to two quarts, then take - 
out the feet, {cum off the fat clean; and clear 
the jelly from, the {édiment, beat.the whites 
of five eggs to a froth, then add one pint of © 
- Lifbon, Madeira, or any pale made wine, if you 
choofe it, then fqueeze in the juice of three le- 
mons: when your ftock.is: boiling, take three 
{poonfuls of it, and keep ftirring it with your 
wine and eggs, to keep it from curdling, thenadd 


_ alittle more ftock, and ftill keep ftirring it, and 
_. then putitinthe pan, and fweeten it with loaf 


_ fupar to your tafte, a glafs of French brandy. will ° 
keep the jelly from turning blue in frofty air, 
put in the outer rind of twolemons, and let it 
boil one minute all together, and pour itinto a ° 
flannel bag, and let it run intoa bafon, and keep 
pouring it back gently into the bag till it runs 
clear and bright, then fet'your glafices under the 
bag, and cover it, left duft pets in.—If you would 
have the jelly for a fith-pond, tranfparent pud- 
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ding, or hen’s neft, to be turned out of the. 


mould, boil half a pound of ifinglafs in a pint. 
of water, till reduced to one quart, and put 
it into the ftock before it is refined. 


To make Savoury JELLY. 


SPREAD fome ‘flices of lean veal and ham 
in the bottom of a ftew-pan, with a carrot and 
turnep, or two or three onions; coverit, and 
let it {weat ona flow fire, tillitis as deep a brown 
as you would have it, then put to it a quart of 


_ very clear broth, fome white pepper, mace, a 


very little ifinglafs, and falt to your tafte ; let 
this boil ten minutes, then {train it through a 
French ftrainer, fcum off all the fat, and put it 
to the whites of three eggs, run it feveral times 
through a jelly bag, as you do other jellies. 


To make Savoury Jetty for cold Meats. 


BOIL beef and mutton toa ftiff jelly, feafon 
it with a little pepper and falt, a blade or two of 
mace, and an onion, then beat the whites of four 
egos, putit to the jelly, and beat ita little, then 
run it through a jelly bag, and when clear, pour 
it on your meat or fowls in the difh you fend it 
up on. | 


To make Hartsuorn JELLy a fecond Way. 


TAKE half a pound of hartfhorn and put to 


it two quarts of water, let it ftand in the oven’ 
all night, then {train it from the hartfhorn, and 
put toit a pint of Rhenith wine, the whites of 


fo ar 
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four eggs, a little mace, the juice of three 
lemons, and fugar to your tafte; boil them to-~ 
gether, and ftrain it througha jelly bag; when 
it is fine put it in your glaffes for ufe. 

IN. B.—If you have no Rhenith vanes white 
wine will do. 


To make FLUMMERY: 


PUT one ounce of bitter and one of fweet 
almonds into a bafon, pour over them fome 
boiling water, to make the {kins come off, which 
is called blanching, ftrip off the fkins, and 
throw the kernels into cold water, then take 
them out, and beat them in a marble mortar, 
with a little rofe water to keep them from oil- 
ing, when they are beat, put them into a pint 
of calf’s foot ftock, fet it over the fire, and 
fweeten it to your ‘tafte with loaf fugar, as foon . 
as it boils ftrain it through a piece of muflin or 
gaufe, whena little cold put it into a pint of 
thick cream, and keep ftirring it often till it 
| grows thick and cold, wet your moulds in cold 
| water, and pour inthe flummery, let it ftand 
| five or fix hours at leaft before you turn them | 
out; if you make the flummery ftiff, and wet 
the moulds, it will turn out without putting it 
into warm water, for water takes off the figures 
of the mould, and makes the flummery look 
dull.—N. B. Be careful you keep ftirring it till 
cold, or it will run in lumps when you turn 
it out of the mould. 


fo To 
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To make CotouRInG for FLumMERY and — 
JELLIES 5) | | 
TAKE two penny-worth of cochineal, bruife 
it with the blade of a knife, and put it into half 
a tea~cupful of the beft French brandy, and let it - 
ftand a quarter of an hour ; filter it. through 
a fine cloth, and put in as much as will make © 
the jelly or fummery a fine pink; if yellow, © 
take alittle faffron, and tie itin a rag, diffolve it 
in cold water; if green, take fome {pinage, boil 
it, take off the froth, and mix it with the jelly; 
if white, put in fome cream. 


To make aFisu-Ponp. | 
FILL four large fith moulds with fummery, — 
and fix {mall ones, take a China bowl], and put — 
in half a pint of ftiff clear calf’s foot jelly, let it — 
fiand till cold, then lay two of the {mall fithes — 
on the jelly, the right fide down, put in half a 
pint more jelly, let it ftand till cold, then lay 
an the four {mall fifhes acrofs one another, that - 
when you turn the bowl upfide down the-heads. 
and tails may bé feen, then almoft “fill your — 
bowl with jelly, and let it ftand till cold, then 
lay in the jelly four large fithes, and fll the ba~ — 
fon quite full with jelly, and let itftand till the — 
next day; whenyou want, to,uie it, fet your — 
bowl to the brim in hot water for one minute, | 
take care that you do not let the water go into | 
the bafon, lay your plate on the top of the ba~ | 
_ fon, and turn it upfide down, if you want it for 
the middle, turn it out upon a falver; be fure 
you make your jelly very ftiff and clear. . 


e a Fo 
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To make a Hen’s Nest. 


ew AKE three, or five of the fmalleft pullet 
eges you can, get, fill them with flummery, and 
when they are ftiff and cold peel of the thells, 
pare off the cinds of two lemons very thin, and 
boilthem in, fugar and water, to take off the 
bitternefs, when.they are cold, cut. them: in 
long fhreds to, imitate ftraws, then fill a bafon 
one third full of ftiff calf’s foot jelly, and let it 
ftand till cold, then lay in the fhred of the:Je- 
mons, in a ring about two inches high in the 
middle of your bafon, ftrew afew corns of fago 
to-look like barley, fill the bafon to the height 
of the peel, and let it ftand till cold, then lay 
your eggs of fummery in the middle of the ring, | 
that the ftraw may be feen round, fill the bafon 
quite full of jelly, and let it fand, and turnit 
out,the fame way.as the ifh-pond,. © 


‘ To make BLANC-MANGE of IsINGLASS.. 


BOIL one ounce. of ifinglafs ina quart of 
water till itis reduced toa ‘pint, then put in 
the’ whites of four eges, with two fpodnfuls of 
_ fice water, to keép the eges from poaching, and 
fugar to your tafte, andrun it through a jelly- 
bag, then put toit two ounces of fweet and 
one ounce of bitter almonds, give them a fcald 
in your jelly, and put them through a hair fieve, 
pot it ina China bowl, the next day turn it 
out, and ftick it all over with almonds, blanched 
and cut lengthways: garnifh with green leaves 
or flowers. . 
to : aes GREEN 
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Green BLANC-MANGE of IsINGLASS. 


DISSOLVE your ifinglafs, and put to it twe 
ounces of {weet and two ounces of bitter al- 
monds, with as much juice of {pinage as’ will 
make it green, and a {poonful of French brandy, 
fet it overa ftove fire till itis almoft ready'to 
boil, then ftrain it through a gauze fieve, when 
it grows thick, put it intoa melon mould, and 
the next day turn it out—garnifh it with red 
and white flowers. - ah 


CLEAR BA of MANGE. 


TAKE a quart of ftrong calf’s foot salty? 
{kim off the fat and ftrain it, beat the whites of 
four eggs, and put them. to your jelly, fet it 


over the fire, and keep ftirring it till it boils, 


then pour it into a jelly bag, and run it through 
feveral times till it is clear, beat one ounce of 
{weet almonds, and one of bitter, to a pafte, 
with a fpoonful of rofe water {queezed through 
a cloth, then mix it with the jelly, ‘and three 
f{poonfuls of very good cream, fet it over the 
fire again, and keep firring it till it is almoft 
boiling, then pour it intoa bowl, and ftir it very 
often till it is almott cold, then, wet your moulds 
and fill them. ah 


YELLOW FLUMMERY. 


TAKE two ounces of ifinglafs, beat it cae 
Open it, put it into a bowl, and pour a pint of 
boiling water upon it, cover it up till almoft — 
cold, and add a pint of white wine, sos! 

eg =) 


ENGLISH HOUSEKEEPER. 197 
ef two lemons, with the rindof one, the yolks 
of eight eggs beat well, fweeten it to your tafte, 
putit ina tofling-pan and keep ftirring it, when 
itsboils ftrain'it through a fine fieve, when al- 
mofticold, putitinto cups and moulds, 


A good GREEN; 


~LAY-an ounce of gambouge in a quarter of 
a pint of water, put.an ounce and a half of good 
{tone blue in alittle water, when they are both 
diffolved, mix them together, ‘add.a quarter of 
a pint more water, and a quarter of a pound of 
fine fugar, boil it a little, then put it into a galli- 
pot, cover it clofe and it will keep for years; be 
careful not to make it too deep a green, fora — 
very little will do at a time, 


Fruit iz JELLY. 


» PUT halfa pint of clear Riff calf’s foot jelly 
into a bafon, when it is fetand {tiff lay in three 
fine ripe peaches, and a bunch of grapes with 
. the ftalks up, puta few vine leaves over them, 
then fill up your bowl with jelly, and let it ftand 
till the next day; then fet your bafon to the brim 
in hot water, and as foon as you find it leaves the 
bafon, lay your difh over it, and turn your jelly 
carefully upon it—-garnifh with flowers. | 


GREEN Metonzz FLUMMERY, 


MAKE a little ftiff fummery, with a good 
deal of bitter almonds init, add to it as much 
juice of {pinage as will make it afine pale green, 

a2 when 
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when it is as thick as good cream wet: yourmé= 
lon mouldand put itin, then put a pint of clean — 
calf’s foot jelly into a large bafon, and let theny 
ftand tillthe next day, then turn out your -me= 
lon, and lay it the right fide down in the mid= 
dle of your bafon of jelly; then fill up your © 
bafon with jelly thatis beginning to fet, let it 
ftand all night, and turn it outthe fame-way-as 
the fruit in jelly: make a garland of flowers, 
and put it in your jelly.—It is a pretty difh for, 
_ middle atfupper, or corner for a fecond courfe 
at dinner, : 


GILDED: Fisy iz JELLY. isi 


\ 


MAKE alittle clear blanc-mangeasis directed, 
in the receipt, then fill.two large fith moulds 
with it, and when itis cold turn it out, and gild 
‘them with gold leaf, or ftrew.them over with 
gold and filyer bran mixed, then lay them on a 
foup difh, and fill it with clear thin calf’s foot 
jelly, it muft be fo thin as they will fwim in if; 
if you: have no jelly, Lifbon wine, or any kind 
of pale made wines will do. . ik BS 


» Hen and Cuickens m Jeviy. u 


_ MAKE {ome flummery with a deal of {weet 
almonds init, colour.a little of it brown with 
chocolate, and put it in a mould the thape ofa 
hen; then colour fome moreflummery with the 
yolk of a hard egg beat as fine as poftible, leave 
part of your flummery white; then fillthe moulds 
of feven chickens, three with white Aummery, 
and three with yellow, and one the colour of the 
eae hen ; 
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hen; when they are cold turn them into a deep 
difh ; put under and round them lemon peel, 
boiled tender and cutlike ftraw, then put a little 
clear calf’s footjelly under them, to keep them 
in their places, and let it ftand till itis ftiff, then 
fillup your dith with more jelly. nebbie are a 
‘pretty decoration for a grand table. 


To make a TRANSPARENT Pupbinc. 
MAKE your calf’s foot jelly very ftiff, and 


whenit is quite fine put a gill into achina ba- 
fon, let it {tand till it is quite fet; blancha few 
Jordan almonds, cut them anda few j jar raifins 
lengthways, cut a little citron and candied lemon 
in little thin flices, ftick them all over the jelly, 
and throw in a few currants, then pour more 
jelly on till itis an inch higher ; when your jelly 
is fet, {tick in your almonds, raifins, citron, and 
candied lemon, witha few currants ftrewed in, 
then more jelly as before, then more almonds, 
raifins, citron, and lemon in layers, till your 
bafon is full; let it ftand all night, and turn it 
out the fame way as the ffh-pond. 


To make a Desert IsLanp. 

‘TAKE a lump of pafte, and form it into a- 
tock threeinches broad at the top, colour it, and 
fet it in the middle of a deep China dith, and fet 
acaft figure on it, with acrow on its head, and 
a knot of rock candy at the feet; then makea 
roll of pafte an inch thick, and ftick it on the 
inner edge of the dith, two parts round, and cut 
eight pieces of eringo roots, about three inches 


O04 long, 


“ 
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long, and fix them upright to the roll of pafteon ~ 
the “edge; make gravel walks of thot comfits, _ 
from the middle st the end of the-difh, and fet 
{mall figures in them, roll out fome patte, and 
cut itopen like Chinefe rails ; bake it, and fix it 
onecither fide of one of the aravel walks. with 
gum, have ready a web of {pun fugar, and fet 
it on the pillars of eringo root, and cut part of 
the web off, to form an entrance where the 
Chinefe rails are.—It is a pretty middle difh 
for a fecond courfe at a grand table, or a wedding 
fupper, only fet two crowned figures on the 
mount inftead of one. 


To make @ELOATING IsLAND. 


GRATE the yellow rind of a large lemon 
into a quart of cream, put in a large ” slats of 
Madeira wine, make it pretty fweet with loaf 
fugar, mill it witha chocolate mill to a ftrong 
froth, take it off as it rifes, then lay it upona fieve 
to drain all night, then take a deep glafs dith, 
and Jay in your froth, with a Naples bifcuit in 
the middle of it, then beat the white of an ege 
to aftrong froth, and roll a png of myrtle in 
"Ueto nitite fnow, ftick it in the Naples bifcuit, 
then lay all over your froth currant jelly cut in 
very thin flices, pour over it very fine ftrong 
calt’s foot jelly, when it grows thick lay it all 
over, tillit looks like a glafs, and your difh is 
full to the brim; let it ftand till it 1s quite cold 
and ftiff, then lay on rock candied fweet-meats 
. upon the top of your jelly, and fheep and {wans. 
to ae at the myrtle; ftick green {prigs in two 

i oF 


te 
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or three places on the top of your jelly, amongit 
your fhapes; it looks very pretty in the middle | 
_ofatable for fupper. You muft not put the 

fhapes on thejelly till you are going to fend it 
to the table. ee 


To make a Fuoatine Istanp a fecond Ways 
TAKE ‘calf’s foot jelly thatis fet, break it a . 


little, but not too much, for it will make ig 
frothy, and prevent it from looking clear, have 
\ready a middle-fized turnep, and rub it over with 
gum water, or the white of an egg, then {trew 
it thick over with green fhot comfits, and ftick 
on the top of it a {prig of myrtle, or any other 
pretty green fprig, then put your broken jelly — 
round it, fet fheep or {wans upon your jelly, — 
with either a green leaf, or a knot of apple patte 
under them, to keep the jelly from diffolving; 
there are fheep and fwans made for that purpofe, © 
you may put in {nakes, or any wild animals of 
the fame fort, 


To make a Rocky IsLanp. 


MAKE alittle ftiff flummery, and putit into 
- five fifth moulds, wet them before you put it in, 
whenit is {tiff, turn it out, and gild them with 
gold leaf, then take adeep China difh, fill it 
near full of clear calf’s-foot jelly, and let it 
ftand tillitis fet, then lay on your fifhés, and a © 
few flices of red currant jelly cut very thin 
sound them, then rafp .a {mall French roll, and 
sub itoyer with the white of an egg, and Here bi 
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all overit filver bran and glitter mixed together, - 


ftickia {prig of myrtleinit, and put it into the 
middle of your difh, beat the white of an egg 


to avery high froth, then hangit on your fprig — 


of myrtle like fnow, and fill your-difh to the 


brim with clear jelly ; when you fend it to table, _ 


put lambs and-ducks upon your jelly, with either 


green leaves or mofs under them, with their 


heads towards the myrtle. 


To make MooNSHINE. 


TAKE the fhapes of a half moon, and five 
or feven ftars, wet them, and fill them withflum- 
mery, let them ftand till they are cold, then turn 
them into a deep china difh, and pour lemon 
cream round them; made thus: Take a pint of 
{pring water, put toit the juice of three lemons, 
and the yellow rind of one lemon, the whites 


_ of five eggs well beaten, and four ounces of loaf 


fugar, then fet it over a flow fire, and ftir it one 
way tillit looks white and thick, if you let it 
boil it will curdle, then ftrain 1t through a hair 
fieve, and let it {tand till it is cold, beat the yolks 
of five eggs, mix them with your whites, fet 
them over the fire, and. keep flirring it till it is 


almolt ready to boil, then pour it intoa bafon; - 


when itis cold pour it among your moon and 
ftars: garnifh with flowers.—lIt is a proper difh 


fora fecond courfe, cither for dinner or {upper, — 


To make Moon and Stars in Jevry. 


TAKE a deep china difh, turn the mould of 
ahalf moon, and feven ftars, with the bottom 


ve 
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fide upward in the difh, lay a weight upon every 
mould to keep them down, then make fome 
flummery, and fill your difh with it; when it is 
cold and ftiff, take your moulds carefully out, 
_and fill the vacancy with clear calf’s foot jelly; 
-you-may colour your flummery with cochineal 
and chocolate to make it look like the {ky, and 
your moon and ftars. will fhow more clear—gar-_ 
_ nifh with rock candy f{weet-meats.—It is a pret- 
ty corner difh, or a proper decoration for a 
_ grand table, ae , 


_. Io make Ecos and BACON in FLUMMERY. 


TAKE apintof ftiff flummery, and make 
 partof ita pretty pink colour with the colour- 
ing for the lummery, dip a potting-pot in cold 
water, and pourinred flummery the thicknefs 
ofacrown piece, then the fame of white flum- 
- mery, and another of red, and twice the thick- 
nefs of white flummery at the, top; one layer 
muft be {tiff and cold before you pour on ano- 
ther, then take five tea-cups, and put a large 
fpoonful of white flummery into each tea-cup, 
and let them ftand all night, then turn your 
flummery out of your potting-pots onthe back — 
of a plate, with cold water, cut your flum- 
mery into thin flices, and lay it ona china 
difh, then turn your flummery out of the cups 
on the difh, and take a bit out of the top of 


every one, and lay in half a preferved apri- 


cot; itwill confine the fyrup from difcolouring 
the fummery, and make it like the yolk of a. 
: poached 
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poached egg; garnifh with flowers.—Itisa pret- 
ty corner difh for dinner, or fide - fupper. 


SonoMON'S TEMPLE 77 Bris shee as 


’ MAKE aquart of ftiff flummery, divide it 
into three parts, make one part a pretty thick » 
colour, with a little cochineal bruifed fine, and 
fteeped in French brandy, {crape one ounce of 
chocolate very fine, diffolve it in a little ftrong 
coffee, and mix it with another part of your 
flummery, to make it a light ftone colour, the 
laft part muit be white, ‘hen whet your temple 
mould, and fix itina pot to ftand even, then fill 
the top of the temple with red flummery for the 
iteps,. and the four points with white, then fill 
it up with chocolate flummery; let it ftand till 
the next day, then loofen it round with a pin, 
and {hake it loofe very gently, but do notdip your 
mould in warm water, it will take off the glofs, 
and {poil the colour; when you turn it out ftick’ 
a {mall {prig, or a flower ftalk, down from the 
top of every point, it will ftrengthen them, and 
make it look pretty, lay round ‘it rock candy 
{weet-meats,—It is proper ae a corner difh for 
- a large table. . | 


To make OATMEAL FLUMMERY. 


TAKE a pint of bruifed groats, and put three 
pints of fair water to them Far in the morn- 
ang, and let it ftand till noon, then pour all the 
water off, and put in the fame quantity of water 
as before upon them, ftir it well, and let it {tand | 
till four o’clock, then run it througha fieve or 


cloth, 
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cloth, then boil it, and keep ftirring it all the 
hile. put ina {poonful of water ate and then 
as it boils, when it begins to thicken drop a 
little ona plate ; when it leaves the plate it) is 
Spet: put it'in glaffes to turn out, 


To make CriIBBAGE CaRDs 7 FLUMMERY, 


FILL five fquare tins the fize of a card with’ 
very ftiff fummery, when you turn them ‘out. 
have ready a little cochineal diflolved in brandy, 
and: ftrain it through a muflin rag, then take'a 
camel’s hair pencil, and make heist ts and dia- 
-monds with your cochineal, then rub a little 
cochineal with a little eating. oil upon a marble 
flab.till it is very fine and bright, then make 
clubs and {pades ; pour a little Lifbon wine inte 
the dith, and fend it up. 


_ Io make a Disu of Snow. | 
TAKE twelve large apples, put them in cold 


water, and fet them over a very flow fire, and 
when they are foft pour them upon a hair fieve, 
_ takeoff the fkin, and put the pulp into a bafon, 
then beat the whites of twelve eggs into a very 
ftrong froth, beat and fift half a pound of double 
refined fugar, and ftrew it into the eggs, beat the 
pulp of your apples to a ftrong froth, then beat 
them all together till they are "like a ftiff fnow, 
then lay it upon a china difh, and heap it up as 
high as you can, and fet round it green knots of 
patte in imitation of Chinefe rails, {tick a {prig 
of myrtle in the middle of the dith, and ferve it 
up.-—It is a pretty corner difh for a large PAE 
4@ 
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To ake Brae Caps. 


\ 


TAKE fix large apples, and cut a flice off the 


’ bloffom end, put them in atin, and fet them in 


a quick oven till they are Beat: then wet them 
with rofe water, and grate a little ‘fugar over 
them, and fet them in ‘the oven again till they 
look bright, and very black, then take them out, 
and put them into a deep china difh or plate, 
and pour round them thick cream cuftard, or 

white wine and fugar. - 0 2 


To make GREEN Caps. 
“TAKE codlings juft before they are ripe, 


green them as you would for preferving, thenrub 
them over with a little oiled butter, grate double 
refined fugar over them, and fet them in. the 
oven till they look bright, and {parkle like froft, ° 
then take them out, and put them into a deep 
china difh, make avery fine cuftard, and pour 
it round them; {tick fingle flowers in every 

apple and ferve them up.—It is a RSI corner 
difh for either dinner or fupper.. 


ia 
‘ 


To flew PEARS.. 


PARE the largeft ftewing pears, and hick’'d a 
clove in the bloffom end, then put them ina well 
tinned faucepan, with a new pewter {poon in © 
the middle, fillit with hard water, and fet. it 
over a flow fire for three or four hours, till your — 
pears are foft, and the water reduced toa {mall 
quantity, fies put in as much loaf fugar as. Kg 
mak eG 


‘ 
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 thake it a thick fyrup, and give the pears a boil 

in it; then cut fome lemon peel like ftraws and. 

_ hang them about your pears, and ferve them up 
with the fyrup in a deep dith. Ce 


To make Lemon 'S¥LLAB Ua. 


TO a pint of cream put. a pound of double 
refined fugar, the juice of feven lemons, grate 
the rinds ‘of two lemons into a pint of white 
wine, and half. a pint-of fack, then put them 
all into a deep pot, and whifk them for half an 

hour, put it into glafies the night before you 
want it: it is better for {tanding two or three 
days, but it will keep a week if required. 


To make Lemon SyLuaBuss @ fecond Way. 


PUT a pint of cream-to a pint of white wine, 
bhen rub a quarter of a pound of loaf fagar upon 
the out rind of two lemons, till you have got 
out all the efferice, then put the fugar to the 
eream, and {queefe in the juice of both lemons, 
let it ftand for two hours, then mill them with 
a chocolate mill, to raife the froth, and take it 
. off with a {soon as it rifes, or it wil make it 
heavy, lay it upon a hair fieve to drain, then fill. 
your glafies with the remainder, and lay. on the 
froth as high.as you can, let them ftand all night 
and they will be clear atthe bottom; fend them 
to the table upon a falver, With jellies 


To make SoLID SYLLABUBS. 


TAKE a quart of rich cream, and putin a 


pint of white wine, the juice of four lemons, 
and 


Yos “SCRE EXPERIENCED ay 


and fugar to your tafte, whip it up very well, 
and take off the froth as it rifes, put it upon a 
hair fieve, and let it ftand till the next day in a 
cool place, fill your glaffes better than:half full 
_ with the thin, then put on the froth, and hea 

it as high as you can; the bottom will Took lea . 
and keep feveral days. | 


To make Wipe SYLLABUBS. 


TAKE a pint of thin cream, ruba lump: of 
loaf fugar on the outfide of the lemon,and {weeten 
it to your tafte, then put in the juice of alemon, 
and a glafs of Madeira wine, or French: brandy, _ 
mill it toa froth with.a chocolate mill, :and take 
it off as it rifes, and lay it upon a hair fieve, then 
fillone half of your poffet glaffes a little more _ 
than half full with white wine, and theother half ° 
of “your glaffes a little more than half full of red 
wine, then lay on your froth as high as you can, 
but obferve that itis well drained on your fieve, 
or it will mix with yaue wine, and {poil your : 
fyllabubs. 


To makea SYLLABUB under the Cow. 


PUT a bottle of ftrong beer ‘anda pint of 
cyder intoa punch-bowl, grate in a {mall nut-. 
meg, and {weeten it to your tafte; then milk as 
much milk from the cow as will ati a ftrong 
froth, and the alelook clear, let it ftand an hour, 
then {trew over ita few currants, well wafhed, | 
picked, and plumped before the fire, mie fend 
at to the table. 


. CHA P | 


ENGLISH HOUSE-KEEPER. 209 


CH A Pe VES, 
Obfervations on PRESERVING. : 
HEN you make any kind of jelly, take 


care you do not let any of the feeds from 
the fruit fall into your jelly, nor {queeze it too 


_ near, for that will prevent your jelly from being 


fo clear ; pound your fugar, and let it diffolve in 


_the fyrup before you fet it on the fire, it makes 


the fcum rife well, and the jelly a better colour : 
it is agreat fault to boil any kind of jellies too 


high, it makes them of adark colour; you muft 


never keep green {weet-meats in the firft fyru 


longer than the receipt directs, left you fpoil 


their colour ; you muft take the fame care with 


a-e r« 


oranges and lemons; as to cherries, damfons, 


and moft fort of ftone fruit, put over them either 


mutton fuet rendered, ora board to keep them 
down, or they will rife out of the fyrup and fpoil 


the whole jar, by giving them a four bad tafte ; 


- obferveto keep all wet {weet-meats in a dry cool 
place, for a wet, damp place will make them 


mould, anda hot place will dry up the virtue, 


and make them candy; the beft direction I can | 
give, is to dip writing-paper in brandy, and lay 


it clofe to your {weet-meats, tie them well down 
with white paper, and two folds of thick cap- 
paper to keep out the air, for nothing can be a 
greater fault than bad tying down, and leaving 


the pots open, 


r ye 
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To make ORANGE JELLY. 


TAKE*half a pound of hartthorn fhavings, 


and two quarts of {pring water, let it boil till it — 


be reduced to a quart, pour it clear off, let it 
ftand till it is cold, then take half a pint ef {pring 


water, and the rind of three oranges ‘pared very — 
thin, and the juice of fix, let them ftand all — 


night, {train them through a fine hair fieve, melt 


the jelly and pour the orange liquor to it, fweet- 
en it to your tafte with double refined fugar: put — 
_ to it a blade or two of mace, four or five cloves, | 


half a {mall nutmeg, and the rind of a lemon, 


beat the whites of five eggs toa froth, mix it — 


very well with your jelly, fet it over a’clear fire, 
boil it three or four minutes, run it through your 


jelly bags feveral times till it is clear, and when © 


_ you pour it into your bag take great care you do 
not fhake its 


To make HARTSHORN JELLY. 


PUT two quarts of water into a clean pan, — 


with half a pound of hartfhorn fhavings, let it © 


fimmer till near one half isreduced, ftrain it off, 


then put in the peel of four oranges and two — 


. lemons pared very thin, boil them five minutes, 


put toit the juice of the before-mentioned le- — 


a ee 


mons and osanges, with about ten ounces of © 
_ double refined {ugar, beat the whites of fixeggs — 


to a froth, mix them carefully with your jelly, ; 


that you do not poachthe eggs, juft let it boil — 
up, and run it through a jelly bag till it is clear. — 


Ta 
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To make Rep CuRRANT JELLY. 


' GATHER your currants when they are dry 
and full ripe, {trip them off the ftalks, put them . 
in a large ftew-pot, tie the paper over them, and 
let them ftand an hour in a cool oven, ftrain 
them through a cloth, and to every quart of juice 

add a pound and a half of loaf fugar, broken in 
fall lumps, ftir it gently over a clear fire till 
your fugar is melted, {kim it well, let it boil 
pretty quick'twenty minutes, pour it hot into 
your pots ; if you let it ftand it will break the 
‘jelly, it will not fet fo well when it is hot; 
put brandy papers over them, and keep them in 
a dry place for ufe. ite it 
 .N. B.—You may make jelly of half redand 
half white currants the fame way. . 


To make BLACK CURRANT JELLY. 


GET your currants when they are ripe and | 
dry, pick them off the flalks, and put them in 
_alarge ftew-pot ; to every ten.quarts of currants 
_ putaquart of water, tie a paper over them, and 
fet them in a cool oven for two hours, then 
- {queeze them througha very thin cloth; to every 
quart of juice add a pound and a half of loaf 
fugar broken in fmall pieces, ftir it gently till - 
the fugaris melted ; when it boils {kim it well, 
let it boil pretty quick for half an hour over a 
clear fire, then pour it into pots; put brandy 
papers over them, and keep them for ufe. 
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To make APRIcoT JAM, 


PARE the ripeft apricots you can get, cut 
them thin, infufe them in an earthen pan till 
they are tender and dry; then to every pound 
and a half of apricots puta pound of double re- 
fined fugar, and three {fpoonfuls of water; boil 
your fugar to a candy height, then put it upon” 
your apricots, ftir them over a flow fire till they 
‘look clear and thick, but do not let them boil, 
only fimmer ; put them in glaffesfor ufe. 


To make RED RAsPBERRY JAM. 


GATHER your rafpberries when they are 
ripe and dry, pick them very carefully from the 
{talks and dead ones, crufh them ina bowl with 
a filver or wooden {poon, pewter is apt to turn 
them a2 purple colour; as foon.as you have 
crufhed them, ftrew in their own weight of loaf 
fugar, and half their weight of currant juice, — 
baked and ftrained as for jelly, then fet them 
over a clear flow fire, boil them half an hour, 
{kim them well, and keep ftirring them at the 
time, then put them into pots or glaffes, with — 
brandy papers over them, and keep them for 
ufe.—— NV. B. As foon as you have got your 
berries ftrew in your fugar; do not let them 
ftand long before you boil them; it will pre- — 
ferve their flavour. | 


Te 
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_ To make WutTe RaspBeRRY JAM. 


GET your rafpberries dry and full ripe, cruth 
themrfine, and ftrew in their own weight of loaf 
 fugar, and half their weight of the juice of 
white currants, boil them half an hour over a 
clear, flow fire, {kim them well, and put them 
into pots or glaffes, tie them down with brandy. 
papers, and keep them dry for ufe.—N. B. Strew 


in your fugaras in the red rafpberry jam. 


To make Rep STRAWBERRY JAM. 


GATHER the fcarlet ftrawberries very ripe, 
bruife them very fine, and put to them a little 
juice of ftrawberries, beat and fift their weight in 
fugar, {trew it among them, and put them in the 
preferving pan, fet them overa clear, flow fire, 
ikim them, and boil them twenty minutes, then 
put them in pots or glaffes for ufe. 


' To make GREEN GoosEBERRY JAM. 


_ TAKE the green walnut goofeberries when — 
they are full grown, but not ripe, cut them in 
two and pick out the feeds, then put them ina 
pan of water, green them as you do the goofeber- 
ries in imitation of hops, and lay them on a 
fieve to drain, then beat them in a marble mor- 
tar, with their weight in fugar, then take a quart. 
of goofeberries, boil them to mafh in a quart 
of water, then {queeze them, and to every pint — 
of liquor put a pound of fine loaf fugar, boil 
and {kim it, then put in your green gooleberries, 
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boil them till they are pretty thick, clear, anda — 
pretty green, then put them in glaffes for ufe. 


To make BuacK CURRANT JAM... 


GET your black currants when they are full 
ripe, pick them clear from the ftalks, and bruife 
them ina bowl with a wooden mallet, to every 
two pounds of currants put a pound and a half 
of loaf fugar beat fine, put them intoapreferv- 
ing-pan, boil them full half an hour, {kim it — 
and itir it all the time, then put it in pots, 
and keep it for ufe. 


To preferve Rep Currants in Bunches. 


fe 


STONE your currants, and tie fix or feven | 
bunches together with a thread to a piece of fplit 
deal about the length of your finger, weigh the 
currants, and put their weight of double refined 
fugar in your preferving pan, with a little water, 
and,boil it till the fugar flies, then put the cur- 
rantsin, and juft give thema boil up, and cover 
them till next day, then take them out, and 
either.dry them or put them in glafles, with the 
fyrup boiled up with a little of the juice of red 
currants ; put brandy paper over them, and tie 
them clofe down with another paper, and fet — 
them in adry place. a 


To preferve WuiTE CurRANTS in Bunches. 


STONE ‘your currants, and tie them in 
bunches as before, ‘and putthemin a preferving- 
| None pan, 
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- pan, with their weight of double refined fugar, 
beat and fifted fine, let them ftand all night, 
then take fome pippins, pare, core, and boil 
them, but do not ftir the apples, only prefs them 
~ down with the back of your fpoon, when the 
water is {trong of the apples, add to it the juice 
of aiemon, ftrain it through a jelly bag tillit 
_ runs quiteclear; to every pint of your liquor 
_ puta pound of double refined fugar, boil it up 
_ toa ftrong jelly, put it to your currants, and 
boil them till they look clear, cover them in the © 
preferving-pan with paper till they are almoft 
cold,then put a bunch of currants in your glaffes, 
and fill it. up with jelly; when they are cold, 
wet paper in brandy, and lay over them, tie 
another on, and fet them in a dry place. 


To preferve CURRANTS for TARTS. 


- GET your currants when they are dry, and 
pick them; to every pound and a quarter of cur- 
rants putapound of {ugar intoa preferving-pan, 
with as much juice of currants as will diffolve 
it, when it boils ikimit, and put in your cur- 
rants, and boil them till they are clear; put 
them intoa jar, lay brandy paper over, tie them © 
_ down, and keep them inadry place. 


To preferve CUCUMBERS. 


- TAKE {mall cucumbers and large ones that 
will cut into quarters, the greene{t and moft free 
from feeds you can get, put them in a ftrong 
falt and water, ina ftrait mouth jar, witha cab- 
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bage leaf to keep them down, tie a paper over 
_ them, fet them in a warm place till they are 
- yellow, wafh them out, and fet them over the 
fire in frefh water, with a little falt in, and a 
freth cabbage leaf over them, cover the panvery — 
clofe, but take care they donot boil; if they are 
not a fine green, change your water (it will 
help them) and make them hot, and cover them 
as before; when they are a good green, take 
them off the fire, let them ftand till they are 
cold, then cut the large ones in quarters, take 
out the feeds and foft part, then put them in © 
cold water, and let them ftand two days, but 
change the water twice each day to take out the 
 falt, take a pound of fingle refined fugar, and 
fulee pint of water, fetit over the fire; when 
you have fkimmed it clear, put in the rind ofa 
lemon, one ounce of ginger, with the outfide 
{craped off: when your fyrup is pretty thick, 
take it off, and when it is cold wipe the cu- 
cumbers dry, and put them in, boil the fyrup 
once in two or three days for three weeks, and 
ftrengthen the fyrup, ifrequired, for the great- 
eft danger of {poiling them is at firft.—The 
fyrup is.to be quite,cold when you put it to — 
your cucumbers. 


To preferve GRAPES in BRANDY. 

‘TAKE {ome clofe bunches of grapes, but 
nottoo ripe, either red or white, put them into 
ajar, with a quarter of a pound of fugar-candy, 
and fill the jar with common brandy, tie it clofe - 
with a bladder, and fet them in a dry place. 
Morello cherries are done the fame way. : 
2) 
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To preferve KenTisu or GoLDEN PIPPINs. 


BOIL the rind of an orange very tender, then 
lay it in water for two or three days, take a quart 
of golden pippins, pare, core, quarter, and boil 
' them toaitrong jelly, and run it through a jelly 
bag, then take twelve pippins, pare them, and 
{crape out the cores; put two pounds of loaf 
fugar into a {tew-pan, with near a pint of water, 
when it boils {kim it, and put in your pippins, 
with the orange rind in thin flices, let them boil 
 faft till the fugar is very thick and will almoft 
candy, then put in a pint of the pippin jelly, 
boil them faft till the jelly is clear, then fqueefe 
in the juice of a lemon, give ‘it one boil, and 
put them into pots or glafles, with the orange 
Laeeh. | ; 


To preferve GREEN Copuines that will heep 
all the Year. 


TAKE codlings about’ the fize of a walnut, 
with the ftalks and a leaf or two on, puta hand- 
ful of vine leaves into a brafs pan of {pring wa- 
ter, then a layer of codlings, then vine leaves, do 
' fo till the panis full, cover it clofe, that no 
fteam can get out, fet itona flow fire; when 
they are foft take off the fkins with a penknife, 
then put them inthe fame water with the vine 
leaves; it muft be quite cold or it will be apt 
tocrack them, putalittle roach allum, and fet 
them over-a very flow fire till they are green 
(which will bein three or four hours) then take 
: them 
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them out, and lay them on a fieve to drain.— 
Make a good fyrup, and givethem a gentle boil — 
once a day for three days, then put them in 
{mall jars; put brandy paper over them, and - 
keep them for ufe. yet 


To preferve GREEN APRICOTS. 


GATHER your apricots before the ftones 
are hard, put them into a pan of hard water, 
with plenty of vine leaves, fet them over a flow 
fire till they are quite yellow, then take them out 
and rub them with a flannel and falt to take off 
the lint, put them into the pan to the fame water 
and leaves, cover them clofe, fet theni a great 
diftance from the fire till they are a fine light 
green, then take them carefully up, pick out all 
the bad coloured and broken ones, boil the beft 
gently twoor three times in a thin fyrup, let 
them be quite cold every time; when they look 
plump and clear, make a fyrup of double refined 
fugar, but not too thick, give your apricots a 
gentle boil in it, then put them into pots or 
glafies, dip paper in brandy, ‘lay it over them, . 
_ and keep them for ufe; then take all the broken 
and bad coloured ones, and boil them in the firtt 

‘fyrup for tarts. 


To preferve GoOSEBERRIES green. 


TAKE green walnut goofeberries when they 
are full grown, and take out the feeds, put them 
in cold water, cover them clofe with vine leaves, 
_ and fet-them over a flow fire; when they are hot 

| take 
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take them off, and let them ftand, and when 
they are. cold fet them on again till they are 
pretty green, them put them ¢ on a fieve to drain, 

and have ready a fyrup madeof a pound of double 
refined fugar, and halfa pint of {pring water ; 

the fyrap is to be cold when the goofeberries are 
put in, and boil them till they are clear, then 
fet them by for a day or two, then give them 


- twoor three fcalds, and put them into pots 


or glaffes for ufe. 


To preferve GREEN GoosEBERRIES i” Imitation 
of Hops. 


TAKE the largeft green walnut goofeberries 
you can get, cut themat the ftalk end in four 
quarters, leave them whole at the bloffom end, 
then take out all the feeds, and put five or Ax 
one in another, take a needleful of {trong thread, 

with alarge knot at the end, run the needle 
through the bunch of soofeberries, and tie a Knot 
to fatten them together (they refemble hops) 
and put cold fpring water in your pan, a large 
- handful of vine leaves in the bottom, and three 
or four layers of goofeberries, with plenty of vine 
leaves between ‘every layer, andover the top of 
your pan; coveritfo that no fteam can get out, 
and fet them ona flow fire; when they are {cald- 
ing hot take them off, and let them ftand till 
they are cold, then fet them on again, till they - 
aré a good green, then take teen: off and let 
them ftand till they are quite cold, then’ ay : 
them in a fieve to drain, make a thin fyrup; to 


every pint of water put in a pound of common 
loaf 
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loaf fugar, boil it and {kim it well: when it is 
about half cold put in your goofeberries, and let 


them ftand till the nextday, then give them one — 


boila day for three days, then make a fyrup; to 
" every pint of water put in a pound of fine fugar, a 
flice of ginger, and alittle lemon peel cut length- 


ways exceeding fine, boil and fkim it well, give © 


your goofeberries a boil in it; when they are 
cold put them into glafies or pots, lay papers 
dipped in brandy over them, tie them up, and 
keep them for ule. 7 


To preferve SPRIGS greéi.. | 


GATHER the fprigs of muftard when. it is, 


going to feed, put themin a pan of {pring water, 
with a great many vine leaves under and over 
them, put to them one ounce of roach allum, 
fet it over a gentle fire, when it is hot take it 
off, and let it ftand till it is quite cold, then 
cover it very clofe, and hang it a great height 
over aflow fire; when they are green, take out 


the fprigs, and lay them oma fieve to drain, then. 


makea good fyrup, boil your fprigs in it once 


a day for three days, put them in, and keep’ 


them for ufe.—They are very pretty to ftick in 
the middle of a preferved orange, or garnifha fet 
of falvers.— You may preferve young peas when 
they are juft come into pod the fame way. 


To preferve GREEN-‘GAGE Pius. 


TAKE the fineft plums you can get juft be- | 
fore they are ripe, put them in a pan, witha layer 


of vine leaves at the bottom of your pan, then 
a layer of plums, dofo till your pan is almoft 
full, then fillit with water, fet them on a flow 


fire; | 
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fire; when they are hot, and their fkins begin to 
rife, take them off, and take the {kins carefully 
off, put themona fieve as you do them, then 
Jay them in the fame water, with a layer of leaves 
betwixt, as you did at the firft, coverthem very 
clofe, fo’ that no fteam can get out, and hang 
them a great diftance from the fire till they are 
green, which willbe five or fix hours at leaft, | 
then take them carefully up, lay them on a hair 
fieve to drain, make a good fyrup, give thema 
gentle boilin it twice aday, for two days, take 
them out and put them into a fine clear fyrup; 
put paper dipped in brandy over them, and keep 
them for ufe. | 


To preferve WALNUTS dblack. Po 


TAKE the fmall kind of walnuts, put them 
in falt and water, changethe water every day for 
nine days, then put themina fieve, let. them 
ftand in the air until they begin to turn black, 
then put them into a jug, and pour boiling wa- 
_ ter over them, and let them ftand till the next 
day, then put themina fieve todrain, ftick a 
clove into each end of your walnut, put them 
intoa pan of boiling water, let them boil five 
. minutes, then take them up; make a thin 
fyrup, fcald them in it three or four times a 
day till your walnuts are black and bright, then 
make a thick fyrup witha few cloves and a lit- 
tle ginger cutin flices, {kim it well, put in your 
walnuts, boil them five or fix minutes, and 
then put them in your jars; wet your paper with 
brandy, lay it over them, and tie them part 

| - wit 
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with bladders. The firft year they area little 
bitter, but the fecond year they will be very good. — 


To preferve WALNUTS green. 


TAKE large French walnuts when they are 
a little larger than a good nutmeg, wrap every — 
walnut in vine leaves, tie it round with a ftring, 
then put them into a large quantity of falt and 
water, let them lie in it for three days, then put 
themin freth falt and water, and let them lie in 
that for three days longer, then take them out, 
and lay a large quantity of vine leaves in the 
bottom of your pan; thenalayer of walnuts, then 
vine leaves, do fo till your pan is full, but take 
great care the walnuts do not touch one another; 
fill your pan with hard water, with a little bit 
of roach allum, fet itover the fire till the water — 
is very hot, but do not let it boil, take it off, let 
them ftand in the water till it is quite cold, then 
fet them over the fire again ; when’ they are 
green take the pan off the fire, and when the 
water is quite cold take out the walnuts, lay 
them on adieve a good diftance from each other, 
have ready a thin fyrup boiled and fkimmed ; 
when it is pretty cool put in your walnuts, let 
them ftand all night, the next day give them 
feveral {calds, but do not let them: boil, keep 
your preferving-pan clofe covered,and when you 
fee that they look bright, and a pretty colour, 
have ready made arich fyrup, of fine loaf fugar, 
with a few flices of ginger, and two or three - 
blades of mace, fcald your walnuts in it, put 
them in {mall jars,, with paper dipped in brandy 
5 over 


~ 
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over them, tie them down with bladders, and 
Keep them for ufe. ! 


To preferve WALNUTS white. 


TAKE the large French walnuts full grown, 
but not fhelled, pare them till you fee the white 
appear, put them in falt and water as you do 
them, have ready boiling a large faucepan full 
of foft water, boil them in it five minutes, take 
them up, and lay them betwixt two cloths till — 
you have madea thin fyrup, boil them gently in 
it for four or five minutes, then put them in a 
jar, ftop them up clofe, that no fteam can get 
out, if it does it will fpoil the colour, the 
next day boil them again, when they are ¢old 
make a frefh thick fyrup, with two or three flices 
of ginger and a blade of mace, boil and fkim 
it well, then give your walnuts a boil in it, and 
put them in glafs jars, with papers dipped in 
brandy laid over them, and tie bladders .over 
them to keep out the air. 


To make ORANGE MARMALADE, 


TAKE the cleareft Seville oranges you can 
get, cut them in two, then take out all the pulp 
and juice into a bafon, pick all the feeds and — 
-{kins out of it, boil the rinds in hard water till 
they are tender (change the water two or three 
times while they are boiling) then pound them 
ina marble mortar, add toit the juice and pulp, 
and put them ina preferving-pan, withdouble _ 
its weight of loaf fugar, fet it over a flow ra cc 

OLE: 
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boil ita little more than half an hour, then put 
it into pots, with brandy papers’ over them. 


To make TRANSPARENT MARMALADE. 


TAKE very pale Seville oranges, cut themin 
quarters, take out the pulp, and put it into a 
bafon, pick the {kins and feeds out, put the peels 
in alittle falt and water, let them ftand all night, 
then boil them in a good quantity of {pring ~ 
water till they are tender, then cut them in very 
thin flices, and put them to the pulp; to every 
pound of marmalade put a pound and a half of 
double refined fugar beaten fine, boil them toge- 
ther gently for twenty minutes; if if is not 
clear and tran{parent, boil it five or fix minutes 
longer, keep ftirring it gently all the time, and 
take care you do not break the flices; when it 
is cold, put it into jelly or fweet-meat glaffes, tie. 
them down with brandy papers ever them,— 
They are pretty for a defert of any kind. 


To make QUINCE MARMALADE. 


GET your quinces when they are full ripe, 
pare them and cut them into quarters, then take 
out the core, and put them intoa faucepan that. 
is well tinned, cover them with the parings, fill 
the faucepan near full of {pring water, cover it 
clofe and let them ftew over a flow fire till they — 
are foft, and of a pink colour, then pick out all 
your quinces from the parings, beat them to a 
pulp in a marble mortar, ‘take their weight of 

ne loaf fugar, put as much water to it as_ will 
diffolve it, boil and fkim it well, then put in 
your: 
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your quinces, and boil them gently three’quarters 
of an hour, keep ftirring it all the time, of it 
will ftick to the pan and’ burn; when it is cold 
put it,into flat fweet-meat pots, and tie it down 
with brandy paper. 


To make APricoT MARMALADE. 


WHEN you prefetve your apricots, pick out 
all the bad ones, and thofe that are too ripe for . 
Keeping, boil them in the fyrup - till they will 
math, then beat them in a marble mortar to a 
pafte ; take half their weight of loaf fugar, and 

“put as much water toit as will diffolve it, boil 
vand fkim it well, boil them till they look clear, 
and the fyrup thick like a fine jelly, then put 
it into your {weet-meat glafles, and keep them 
for ufe. | 


To preferve GREEN PINE APPLES. 


GET your pine apples before they are ripe, 
and lay them in ftrong falt and water five days, 
then put alarge handful of vine leaves in the - 
bottom of alarge faucepan, and put in your 
pine apples, fill your pan with vine leaves, 
then pour on the falt and water it was laid in, 
cover it up very clofe, and fetit over a flow fire, 
let it ftand till itisa fine light green, have ready © 
a thin fyrup, made of a quart of water and a 
pound of.double refined fugar; when it is almoft 
cold put itinto adeep jar, and put in the pine 
apple with the top on, let it ftanda week, and 
take care that it is well covered with the pe 

then 
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then boil your fyrup again, and pour itcarefully — 
into your jar, left you break the top of your 
pine apple, and let it ftand eight or ten weeks, 
and give the fyrup two or three boils to keep it 
from moulding, let your fyrup ftand till it is 
near cold before you pour it on; when your 
pine apple looks quite full and green, take it 
out of ‘the fyrup, and make athick fyrup of ° 
three pounds of double refined fugar, with as 
much water as will diffolve it, boil and fkim it 
well, put a few flices of white gingerin it; when 
it is near cold pour it, upon your pine apple, 
tie it down with a bladder, and the pine apple — 
~ will keep many years, and not fhrink, but if 
you put it into thick fyrup at the firft, it will — 
fhrink, for the ftrength of the fyrup draws out 
the juice and {poils it. N. B. It isa great 
fault to put any kind of fruit that is preferved 
whole into thick fyrup at firft. ‘ 


To preferve RED GoosEBERRIES. 


- 'TO every quart of rough red goofeberries put 
a pound of loaf fugar, put your fugar into a 
preferving-pan, with as much water as will dif- 
folve it, boil and {kim it well, then put in your 
goofeberries, let them boil alittle, andfetthem _ 
by till the next day, then boil them till they 
look clear, and the fyrup thick, then put them 
into pots or glafles, cover them with brandy ~ 
papers, and keep them for ufe. ) 


Tos 
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To preferve STRAWBERRIES whole. 


GET the fineft fcarlet ftrawberries with their 
{talks on, before they are too ripe, then lay them 
feparately on a china difh, beat and fift twice 
their weight of double refined fugar, and ftrew 
it over them, then take a few ripe fcarlet ftraw- 
berries, cruth them, and put them into a jar, 
with their weight of double refined fugar beat 
{mall, cover a clofe, and let them Gand 3 in 


a kettle of boiling water till they are foft, and 


the fyrup is come out of them, then ftrain them 
through a muflin rag into a toffing-pan, boil and 
{kim it well, when it is cold putin your whole 


- ftrawbeérries, and fet them over the fire till they 


a 
a 


are milk warm, then take them off, and let them 
ftand till they are quite cold, then fet them on 


again and make them a little hotter, do fo fe- 


Beit times till they look clear, but de not let 
them boil, it will fetch the ftalks off, when the 
ftrawberries are cold, put them into jelly glaffes, 
with the ftalks downwards, and fill up your 
elaffes with the fyrup; tie them down with 
brandy papers over them.—They are very pretty 
amongit jellies and creams, and proper for fet- 
ting outa deftert of any kind. 


To aecirve WuiTeE Raspperries whole. 


GET your rafpberries when they are turning 
white, with the ftalks on about an inch long, 
lay them fingle on a difh, beat and fift their — 
pycigh of double refined fugar, firew it over 


Cs . ' them,. 
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them, to every quart of rafpberries take a quart 
of white currant juice, put to it its weight of 
double refined fugar, boil and fkim it well, then — 
put in your rafpberries and give them a {cald, 
- take them off and let them ftand for two hours, 
then fet them on again, and make them a little 
hotter, do fo for two or three times, till they — 
look clear, but do not let them boil, it will make 
the {talks come off; when they are pretty cool — 
put them into jelly glaffes, with the ftalks down, — 
and keep them for ufe.—N. B. You may pre= — 
ferve red rafpberries the fame way, only take 
red currant juice inftead of white. 


a 


To preferve MorELLO CHERRIES. 


GET your cherries when they are full ripe, 
take out the ftalks and prick them with a pin, 
to every two pounds of cherries puta pound and 
a half of loaf fugar, beat part of your fugar and — 
ftrew it over them, let them ftand all night, dif- 
folve the reft of your fugar in half a pint of the — 
_ juice of currants, fet it over a flow fire, and put 
- an the cherries with the fugar, and give thema | 
gentle fcald, let them ftand all night again, and — 
give them another fcald, then take them care- — 
fully out, and boil your fyrup till it is thick, 
then pour it upon your cherries ; if you find it — 
be too thin boil it again. tee 


To preferve BARBERRIES in Bunches. 


TAKE the female barberries, pick out all the 
Jargeft bunches, then pick the reft from the 
ftalks, put them in as much water as will make, 
. 3 afy- 
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-a fyrup of your bunches, boil them till they are 
foft, then ftrain them through a fieve; to every 
pint of the juice put a pound and a half of loaf 
_ fugar boil and fkim it well, and to every pint 
of fyrup put half a pound of barberries in 
bunches, boil them till they look very fine and 
clear, then put them carefully into pots and 
 glafles; tie brandy papers over, and keep them 
m forufe.  — : 


To preferve BARBERRIES for TARTS. 


PICK the female barberries clean from the 
ftalks, then take their weight in loaf fugar, put 
_ them ina jar, and fet them ina kettle of boiling 

water till the fugar is melted, and the barberries 
quite foft, the next day put them in a pre- 
ferving- “pan, and boil them fifteen minutes, then 
put them in jars, and keep them in adry, cool 
place. 


To preferve DAMSONS. 


TAKE the fmall long damfons, pick off the 
ftalks, and prick them with a pin, then put 
them into adeep pot, with half their weight of 
loaf fugar pounded, fet them in a. moderate 
oven till they are foft, then take them off, and 
give the fyrup a boil, and pour it upon them, 
do fo two or three times, then take them care- 
fully out, and put them into the jars you intend 
to keep them in, and pour over them rendered 
mutton fuet; tiea bladder overthem, and Sw 
them for ufeina very cool place. 


Q 3 Tp 
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To preferve MAGNuM Bonum PLuMs. 


TAKE the large yellow plums, put them in 
a pan full of fpring water, fet them overa flow | 


fire, keep putting them down with a fpoon till 


you find the {kin will come off, then take them — 


up and peel the {kin off with apen-knife, put 
them in a fine thin fyrup and give them a gentle 


boil, then take them off, and turn them pretty | 


Afton in the fyrup, or the outfide will turn 
brown ; when they are quite cold, fet them over 
the Ris again, let them boil five or fix minutes, 
then take them off, and turn them very often in 
the fyrup till they are near cold, then take them 


- out, and lay them feparately ona flat china difh, | 


{train the fyrup through a muflin rag: add to it 
the weight of the plums of fine loaf fugar, boil 
and {kim it very well, then put in your plums, 
boil them till they look clear, then put them 
carefully into jars or glaffes, cover them well 
with the fyrup, or they will lofe their colour, 
put brandy papers and a bladder over them. 


‘To preferve WINE SouRS. 


TAKE the fineft wine fours you can get, 4 


pick off the ftalks, run down the feam with a 
pin only fkin deep, then take half their weight 


of loaf fugar pounded, and lay it betwixt your - 


plums in layers till your jar is full, fet them in 


akettle of boiling water till they are foft, then — 


drain. the fyrup from them, and give ita boil, | 


and pour it on them, do fo feveral times, till 


4 you 
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you fee the fkin look hard and the plums clear, 
let them ftand a week, then take them out one 
by one, and put them into glaffes, jars, or pots,. 
give your fyrup,a boil, if you have not fyrup 
enough boila little clarifieddugar with your, 
fyrup, and fill up your glafles, jars,or pots with 
it, and put brandy papers over, and tie a bladder 
over them to keep out the air, or they will lofe 
their colour, and grow a purple, They are. 
pretty with either fteeple cream, any kind-of 
flummeries, or under a filver web. 


Io preferve APRICOTS. 


PARE your apricots, and .thruft out the 
ftones with a {cewer, toevery pound of apricots 
put a pound of loaf fugar, ftrew part of it over 
them, and let them ftand till the next day, then 
give thema gentle boil three or four different 
times, let them go cold betwixt every time, 
take them out of the fyrup one by one, the laft 
timeas you boil them, fkim your fyrup well, 
boilit till it looks thick and clear, then pour it 
over your apricots, and put brandy papers over 
them, : ' | 


To preferve PEACHES. 


GET the largeft peaches before they are too 
ripe, rub off the lint witha cloth, then)-run 
them down the feam with a pin, fkin deep, 
cover them with French brandy, tie a bladder 
over them, .and let them ftand a week, then take 
them out, and make a ftrong fyrup for them, 
boil and {kim it-well, putin your peaches, and 

Baio 4 Sec. eae 
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boil them till they look clear, then take them 
out, and put them into pots or glaffes; mix the 
fyrup with. the brandy, when it is cold pour it — 
on your peaches; tiethem clofe down with a 
bladder that the air cannot get in, or the peaches 
will turn black. ; } 


To preferve QUINCES whole. 


PARE your quinces very thin and round, - 
that they may lock likeafcrew, then put them | 
into a well tinned faucepan, with a new pewter 
f{poon in the middle of them, and All your fauce-~ 
pan with hard water, and lay the parings over 
your quinces, to keep them down, cover your 
faucepan fo clofe that the {team cannot get out, 
fet them over a flow fire till they are foft, anda 
fine pink colour, let them ftand till they are 
cold, and make a good fyrup of double refined 
fugar, boiland fkim it well, then put in your 
quinces, let them boil ten minutes, take them. 
off, and let them ftand two or three hours, then ~ 
boil them till the fyrup looks thick, and the 
quinces clear, then put them intodeep jars, with | 
brandy papers and leather over them; keep them 
in a dry place for ufe.—-—N. B, You may pre- 
ferve quinces in quarters the fame way. 


To preferve ORANGES carved, 


"TAKE the faireft Seville oranges you can ; 
set, cut the rinds with a pen-knife in what form 
you pleafe, draw out the part of your peel as 
you cut them, and put them jnto falt and hard 
I Sean! water, 
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water, let them ftand for three days to take out - 
the bitter, then boil them an hour in a large 
faucepan of frefh water, with falt in it, but 
do not cover them, it will {poil the colour, then 
- take them out of the falt and water, and boil 
them ten minutes ina thin fyrup for four or 
five days together, then put them into a deep 
jar, Jet them ftand two months, and then make 
a thick fyrup, and juft give them a boil in it, 
let them ftand till the next day, then put them 
in your jar, with brandy papers over; tie them 
down witha bladder, and keep them for ufe. 

N.B. You may preferve whole oranges with- 
out carving the fame way, only do not let them 
‘poil fo long, and keep them in a very thin fyrup 
at firft, or it will make them fhrink and wither. 
—Always obferve to put falt in the water for 
either oranges preferved or any kind of orange 
chips. : 


To preferve ORANGES if JELLY. 


» "TAKE Seville oranges, and cut a hole out at 
the ftalk as large as a fixpence, and {coop out the 
pulp quite clean, tie them feparately in muflin, 
and lay them in {pring water for two days, 
change the water twice a day, then boil them in 
the muflin till tender upon a flow fire, as the 
water waftes put hot water into the pan, and 
keep them covered, weigh the oranges before 
you {coopthem, and to every pound put two 
pounds of double refined fugar, and one pint of 
water, boil the fugar and water with the juice of 
the oranges to a fyrup, fkim it very well, let it 
| : Sa og 28 Sa | ftand 
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ftand till cold, then put in the oranges, and boil 
them halfan hour; if they are not quite clear, 
boil them once a day for two or three days ; pare 
and core fome green pippins, and boil them till 
the water is {trong of the apple, but do not ftir 
theapples, only put them down in the water 
with the back ofafpoon, ftrain the water through 
a jelly bag till quite clear, then to every pint of 
water put one pound of double refined fugar, 
and the juice of a lemon {trained fine, boil it up 
to a {trong jelly, drain the oranges out of the 
fyrup, put them into glafs jars, or pots ofthe 
fize of an orange, with the holes upward, and 
pour the jelly over them, cover them with 
brandy papers, and tie them clofe down with 
bladders.—V. B. You may do lemons the fame 
way. 


To preferve LEMONS. 


CARVE or pare your lemons very thin, ae 
makea round hole on the top the fize of a fhil- 
ling, take out all the pulp and fkins, rub them 
with falt, and put them in {pring water as you 
do them, to prevent them from turning black, 
let them lie in for five or fix days, then boil them 
in frefh falt and water fifteen minutes, have 
ready made a thin fyrup of a quart of water, 
and a pound of loaf fugar, boil them in it five - 
minutes, oncea day, fot four or five days, then 
put them in a large jar, let them ftand for fix 
or cight weeks, and it will make them look 
clear and plump, then take them out of that — 
fyrup, or they will mould; make a fyrup of — 
fine {ugar, put as much water to it as will dif- — 

folve 
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folve it, boil and fkim it, then put in your 
lemons, and boil them gently till they are clear, 
then put them intoa jar with brandy papers over; 

tie them clofé down, and keep them in a 
dry place for ufe. 


To preferve ORANGES with MARMALADE. 


PARE your orangesas thin as you can, then 
cuta holein the ftalk end, the fize of a fix- 
pence, take out all the pulp, then put your 
oranges in falt and water, boil them a little more 
than an hour, but do not cover them, it will turn 
them a bad colour, have ready made a fyrup of 
a pound of fine loaf fugar, witha pint of water, 
putin your oranges, boil them till they look 
clear, then, pick out all the fkins and pippins 
out of your pulp, and cut one of your oranges 
intoit, as thin as poffible, and take its weight 
of double refined fugar, boil it ina clean toffing- 
panover a flow clear fire, tillit looks quite clear 
and tranfparent, when it is cold take your 
oranges out, and fill them with your marmalade, 
put on your top, and puttheminyour fyrup 
again, let them ftand for two months, then 
make a fyrup of double refined fugar, with as 
much water as will diffolve it, boil and fkim it 
well, then give your oranges a boil in it; put 
brandy papers ayer, and tie them down with a 

bladder: they will keep for feveral years. 


To 
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To make BULLACE CHEESE. 


TAKE your bullace when they are full ripe, 
put them into a pot, and to every quart of bul- 
Jace put a quarter of a pound of loaf fugar beat 


fmall, bake them ina moderate oven till they 


are foft, then rub them through a hair fieve, to 
every poundof pulp add. half a pound of loaf 
fugar beat fine, then. boil it an hour and a half 


over a flow fire, and keep ftirring it all the time, 


then pour it into potting pots, and tie brandy 
papers over them, and keep them in a dry 
_ place; when it has ftood afew months it will 
_ cut out very bright and fine.—N. B. You may 
make floe cheefe the fame way. 


To make ELDER Ros. 


GATHER your elder-berries when they are 
fullripe, pick them clean from the {talks, put 
them in large ftew pots, and tie a paper over 
them, put themin a moderate oven, let them 
ftand two hours, then take them-out, and put 
them in a thin coarfe cloth and fqueefe out all 


the juice you can get, then put eight quartsinto — — 


a well-tinned copper, fet it over a flow fire, let 
it boil till it be reduced to one quart, when it 
grows near done, keep ftirring it, to prevent its 
burning to the bottom, then put it into potting 


_ pots, let it ftand two or three days in the fun, © 


then dip a paper in {weet oil the fize of your 
pot, and layiton, tie it down with a bladder, 
and keep itina very dry place for ufe, 


Ta 


@ 
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- To make Brack CurranT Ros. 


» GET your currants when they are ripe, pick 
bake, and fqueefe them the fameas you did the 
elder-berries, then put fix quarts of the juice 
into a large toffing-pan, boil it over a flow fire 

till itis pretty thick, keep ftirring it till it is 
reduced to one quart, pour it into ‘Hat pots, dry 
it, and tie it down the fame coed as you did your 
elder rob. 3 


To few Pippins whole. 

PARE and core your pippins and throw them 
into fair water as you pare them, then take the 
weight of the fruit of double refined fugar, and 
diffolve it in a quart of water, then boil it up, 
and {cum it clean, then put in the fruit, let 
them ftew gently till they are tender, and look 
clear, then take them out, and fqueefe in the 
juice of a large lemon, and let it boil up, fcum 
itandrun it througha jelly bag upon the fruit; 
you may {tick the pippins with candied oranges 
and lemons cut in thin flices, if you pleafe. 


CHAP. IX. 
Direcivons for Drvine and CANDYING,. 
oor you candy any fort of fruit, pre- 
ferve them firft, and dry them in a ftove, 


or before the fire, till the fyrup is run out of 
them, | 
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them, then boil your fugar candy height, dip — 
in the fruit, and lay them in difhes in your ftove 
till dry, then put them in boxes, and keep them 
in a dry place. 


To make APRICOT PASTE. 


PARE and ftone your apricots, boilthem in 
water till they will mafh quite {mall, puta pound 
of double refined fugar in your preferving-pan, 
- with as much water as will diflolve it, and boil 
it to fugar again, take it off the ftove, and put 
in a pound ofapricots, let it ftand till the fugar 
is melted, then make it {calding hot, but do not 
Jet it boil, pour it into china difhes, or cups, 
fet them in a ftove, when they are ftiff enough 
to turn out put them on glafs plates, turn them 
as you fee occafion till they are dry. 


To make RASPBERRY Paste. 


MASH a quart of rafpberries, {train one half, 
and put the juice to the other half, boil thema 
quarter of an hour, put to them a pint of red 
currant juice, let them boil altogether till your 
berries are enough, put a pound and a half 
of double refined fugar into a clean pan, with as 
much water as will diffolve it, and boil it to a 
fugar again, then put in your berries and juice, 


give them a fcald, and pour it into glafles or 4 


plates, then put them into a ftove to dry, and 
turn them as you fee occafion: ae 


To 
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: To make GoosEBERRY PASTE. 
“TAKE a pound of red goofeberries, when they 


are full grown and turned, but netripe, cut them 
in halves, pick out all the feeds, have ready a 
pint of currant juice, boilyour goofeberries in it 
till they are tender, put a pound and a half of 
double refined fugar into your pan, with as much 
water as will diflolve it, and boil it tofugar again, 
then put all together and make it {fcalding hot, 
but it muft not boil, pour it into plates or glaffes 
the thicknefs you like, then dry it in a itove. 


To make CURRANT Paste either red or white. 


STRIP your currants, put a little juice to 
them to keep them from burning, boil them 
well and rub them through a hair fieve, then 
boil ita quarter of an hour: toa pint of juice 
put a pound anda half of double refined fugar 
fifted, fhake in your fugar, when it is melted 
pour it on plates, dry it as the other paftes, and 
turn it into what form you pleaie. 


- Jo make CURRANT CLEAR CAKE. 


STRIP and wath your currants, to four quarts 
of currants putone quart of water, boil them 
very well, then runit through ajelly bag, toa 
pint of jelly puta pound and a half of double 
refined fugar, pounded, and fifted through a hair 
fieve, fet your jelly on the fire, when it has 
jut boiled up fhake in the fugar, ftir 1t ‘well, 

then fet iton the fire again, make it peng 
me ey His 3 10¢ 
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~ hot to melt the fugar, but do not let it boil, 
then pour it on clear cake glaffes or plates, when 
it is jellied, before it is candied,cut it in rounds 
or half rounds, this will not knot; and dry 
them the fame way as you did the apricot pafte. 
White currant clear cakes are made the fame . 
way, but obferve, that as foon as the jelly is 
made you muft put the fugar to it, or it will 
change the colour. 


Io make Viotet Cakes. 
TAKE the fineft violets you can get, pick off 


the leaves, beat the violets fine in a mortar, with 
the juice of a lemon, beat and fift twice their 
weight of double refined fugar, put your fugar 
and violets into a filver fauce-pan or tankard, 
fet it over a flow fire, keep ftirring it gently till 
all your fugar is diffolved, if you let it boil it will 
difcolour your violets, drop them in china 
plates; when you take them off, put them ina 
box, with paper betwixt every layer. 


To dry CHERRIES. ee 
- TAKE Morello cherries, ftone them, and to 


every pound of cherries put a pound and a quar- 
ter of fine fugar, beat and fift it over your, cher- 
ries, let them ftand all night, take them out of 
_ your fugar, and to every pound of fugar put two 
fpoonfuls of water, boil and fcum it well, then 
put in your cherries, let your fugar boil over 
them, the next morning {train them, and to. 
every pound of the fyrup put half a pound more. 
fugar, let it boil a little thicker, then put in 
| | your. 
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your cherries, and let them boil gently, the next 
day {train them, and dry them in a ftove, and 
turn them every day. 


A fecond Way to dry CHERRIES. : 

STONE a pound anda half of cherries, put 
them in a preferving-pan, with a little water, 
when they are fcalding hot put themina fieve, © 
- or onaclothtodry, then put them in your pan 
again, beatand fift half a pound of double refined 
fugar, ftrew it betwixt every lay ofcherries, when 
itis melted fet themon the fire, and make them 
{calding hot, let them fland till they are cold, | 
do fo twice more, then drain them from the fy- 
- rup, and lay them feparately to dry; dip them 
in ccld water, and dry them with a cloth, fet 
them in the hot fun to dry as before, and keep 
them ina dry place till you want to ufe them. 


To dry GREEN GaGE Pius. 


MAKE athin fyrup of half a pound of fingle 
refined fugar, {kim it well, flita pound of plums 
down the feam, and put them in the fyrup, keep 
them {calding hot till they are tender, they muft 
be well covered with fyrup, or they will lofe 
their colour, let them ftand all night, then make 
a rich fyrup; to a pound of double refined fu- 
gar put two {poonfuls of water, fkim it well 
and boil it almoft to a candy, when it is cold 
drain. your plums out of the firft fyrup, and put 
them in the thick iyrup, be fure let the fyrup 
cover them, fet them on the fire to {cald till they 
look clear, then put them ina china bow]; when 


they have ftood a week take them out, and lay 
rade | them 
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them on china difhes, dry them in a ftove, and 


‘turn them once a day till they are dry.—If you 
‘would have them green, fcald them with vine © 


leaves, the fame way as the STean Rages ar done. 


To make APRicoT CAKES. , 
TAKE a pound of nice ripe apricots, f{cald 


‘them, and as foon as you find the {kin will come 


off, peel them and take out the ftones, beat them 
inamarble mortar toa pulp, boil half a pound — 


‘of double refined fugar, with a {fpvonful of wa- 


ter, fkim it exceeding well, then put in the 


pulp of your apricots, let uaa fimmera quar- © 


ter of an hour overa flow fire, ftir it foftly all 


the time, then pour it into fhallow flat glafies, i 


Sy 


turn them out upon glafs plates, put them in a 
ftove, and turn them oncea day tillthey aredry. _ 


‘To burn ALMONDS. 


TAKE two pounds of loaf fugar, two pod | 
of almonds, put them in a ftew-pan with a pint 
of water, fet them over a clear coal hre, let} 
them boil till you hear the almonds crack, take 
them off, and ftir them about till they are quite~ 
dry, then put them in a wine fieve, and fift all 
the fugar from them, put the fugar into the pan 
again with alittle water, giveit a boil, put four 
fpoonfuls of {craped SEA to the fugar to- 
colour it, put the almonds into the pan, keep — 
ftirring them over the fire till they are quite dry, 
put them intoa glafs and ate will Keep twelve | 
months. 

To dry DAMSONS. : 
_ GET your damfons when they are full ripe, 
{pread them ona coarfe cloth, fet them in a very 


sa 


ENGLISH HOUSE-KEEPER. 243 


- cool oven, let them ftand'a day or two; if they 
are not as dry as a frefh prune, put them in.an- 
other cool oven for a day or two longer, till they: 
are pretty dry, then take them out, and lay them 
in adry place; they will eat like frefh plums in 
the winter. 

To candy GINGER. suatict 
BEAT two pounds of fine loaf -fugar, put 
one pound in a tofling-pan, with as much water 

- as will diffolve it, with one ounce of race ginger, 

grated fine, ftir them well together over a very 
flow fire till the fugar begins to boil, then ftir. 
in the other pound, and keep ftirring it till it 
grows. thick, then take it off the fire, and drop 

_ it in cakes upon earthen difhes, fet them in a 

warm place to dry, and they will look white, 
and be very hard and brittle. | 


To make ORANGE CuiPs. 
TAKE the beft Seville oranges, pare them 


_ aflant, a quarter of an inch broad, .if you can 
keep the paring whoie it looks much prettier, 

_ when you have pared them all, put them in falt 
and {pring water for a day or two, then boil 
them in a large quantity of {pring water till they 
are tender, then drain themona fieve, have ready 
,a thin fyrup, made of a quart of water, and a | 
_ pound of fine fugar, boil them (a few at atime 
to’ keep them from breaking) till they look clear, 
then put them intoa fyrnp made of fine loaf fu- 
gar; with as much water as will diffolve it, and 
boil them toa candy height, when you take them 
up, lay themon fieves,and grate doublerefined fu- 
aralloverthem,and put them ina ftove, or by the 
fire to dry, and keep them in a dry place for ufe. 

2 9 
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To dry CURRANTS in Bunches. 

WHEN thecurrants are ftoned and tied up 
in bunches, to every pound of currants take a 
pound and ahalf of fugar, and to every pound 
of fugar put half a pint of water, boil the fyrup 
very ‘well, lay your currants in it, fet them on 
the fire, ae let them juft boil, take them off, 
cover it clofe with a paper, let them ftand till 
the next day, then make them fcalding hot, let 
them ftand for two or three days, with a paper 
clofe to them, then lay them on earthen plates, ~ 
and fiftthem well over with fugar, put them in 
a {tove to dry, the next day lay them on fieves, 
‘ but do not turn them till the upper fide is dry, 
then turn them, and fift the other fide well with 
fugar; when they are quite dry, lay them be- — 
twixt papers. ; 

| To dry APRICOTS. 

TAKE a pound of apricots, pate and ftone 
them, put them in your toffing-pan, pound and 
fift half a pound of double refined fugar, ftrew 
alittle amongft then, and lay the reft over them; 


letthem fand twenty-fourhours,turnthem three - 


or four times inthe fyrup, then boil them pretty 
quick tillthey look clear,when they are coldtake 
them out, and lay them on glaffes, put them into 
aitove, and turn them every half hour, the next 
day every hour, and after as you fee occafion.> 


To make LemMon Drops. 
DIP alump of treble refined loaf fugar in 
water, boil it fiiffith, take itoff, rub it with the 
back of a filver fpoon to the fide of your pan, 
then grate in fomelemon-peel, boil it up, and 


2° drop 
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drop it on paper; if you want it red put in a 
little cochineal. 


To make L=MoNn Drops a fecond Way. 


TAKE the juice of three frefh lemons ftrained 
fine, and mixit with a pound of treble refined 
fugar beaten and fifted through a lawn fiéve, beat 
them together for an hour, it will make them 
white and bright, then drop them upon writing 
paper, and dry them before the fire or in the fun. 
_ They area pretty ornament for a deffert, 


Io make PEPPERMINT Drops fo carry in the 
) Pocket. 


TAKE one pound of treble refined fugar, 
beat it fine and fift it through a lawn fieve, then _ 
mix it with the whites of two eggs, beat it.to a 
thick froth, then add fixty drops of the oil of 
peppermint and beat themall well together, then 
with a tea-{poon drop it upon fine cap paper, 
the fize of halfa nutmeg, and put them upon 
the hearth to dry, the next day take them off 
and they are fit for ufe. 


To make RASPBERRY or CURRANT Drops. 


_ TAKE the juice of rafpberries or red cur- 
- rants,add as much treble refined fugar beaten and 
finely fifted as will make it intoa thin pafte,drop 
them upon fine cap paper with a tea-f{poon, dry 
them before the fire, the next day take them off, 
and keep them in a glafs jar, it will preferve the 
flavour. They are a great ornament toa deflert. 
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To dry Pen ess 


PARE and ftone the largeft Newington — 


peaches, have ready a faucepan of boiling water, 
put in the peaches, let them boil till they are 
tender, lay them ona fieve to drain, then weigh 
them, and put them inthe pan they were boiled 
in, and cover them with their weight of fugar, 
let them lie two or three hours, then boil them 
till they are clear, and the fyrup pretty thick, 

let them ftand all night covered. clofe, fcald 
them very well, then take them off to cool, 

then fet them on again till the peaches are thoz 
roughly hot, do this for three days, lay them 
on plates to dry, and turn them every day. 


To candy ANGELICA. 


TAKE it when young, cutitin lengths, cover 
it clofe, and boilit till itis tender, peel it, and 
put it in again, let it fimmer and boil till it 1S 
green,, A ices it up, and dry it with a cloth ; 
to every pound of ftalks puta pound of fugar; 
put your ftalks into an earthen pan, beat the 
fugar and {trew over them, let it ftand two days, 
then boilit till itis clearand green, put it in a 
-cullendar to drain ; beat a pound Loon toa . 
powder again, firew it on. your angelica, lay it, 
on plates to dry, and fet them in the oven after 
the pies are drawn.— Three pounds anda half of 
.fugar is enough for four pounds of ftalks. 


To candy LEMON or ORANGE Peet. 
_ CUT your lemons or oranges long-ways, and — 
take out all the pulp, and put the rinds into a 


pretty 
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prétty {trong faltand hard water fix days, then 
boil them in a large quantity of {pring water till 
they are tender, then take them out andlay them 
on a’ hair fieve to drain, then make a thin fyrup 
_ of fine loaf fugar, a pound to a quart of water; 
putin your peels and boil them half an hour, 
or till they look clear, have ready a thick {yrup. 
made of fine loaf fugar, with as much water as 
will diffolve it; put in your peels, and boil them 
over a flow fire, till you jee the fyrup candy 
about the pan and peels, then take them out, 
and grate fine fugar all over them, lay them on 
a hair fieve to drain, and fet themina ftove, or 
before the fire, to dry, and keep them in a dry 
place for ufe.—N. B. Do not cover your fauce- 
pan when you boil either lemons or oranges. 


To boi] SUGAR candy height. 


PUT a pound of fugar into a clean toffing- 
pan, with halfa pint of water, fet it over a very 
- clear flow fire,-take.off the {cum as it rifes, boil 
it till it looks fine and clear, then take outa lit- 
tle with a filver fpoon; when itis cold, if it will 
draw a thread from your f{poon itis boiled high 
enough for any kind of fweet-meat, then boil 
your fyrup, and when it begins to candy round 
- the edge of your pan itis candy height. 

N.B. It is a great fault to put any kind of 
fweetmeats into too thick a fyrup, efpecially at _ 
the firft, for it withers your fruit, and takes off 
both the beaty and flavour. 
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CHAP. X. 


Objfervations upon CREAMS, CUSTARDS, and 
CHEESE-CAKES. 


HEN you make any kind of creams ‘aid é 

cuftards, take great care your tofling-pan 
be well tinned, put a {poonful of water in it, to 
prevent the cream from {ticking to the hotbaies 
of your pan, then beat your yolks of eggs, and 
ftrain out the threads, and follow the dire€tions 
of your receipt.—As to cheefe-cakes,they fhould 
not be made long before you bake them, parti- 
cularly almond or lemon cheefe-cakes, for ftand- 
ing makes them oil and grow fad, a moderate 
- oven bakes them beft, if itis too hot it burns 
them and takes off the beauty, and a very flow 
oven makes them fad and look black; make your 
cheefe-cakes up juft when the oven is of a pro- 
per heat, and they will rife well and be of a 


proper colour. 


To make PisTACtHo BE By 
. TAKE half a pound of piftacho nuts, take 


out the kernels, beat them in a mortar with a 
! fpoonful of brandy, put them into atofling-pan, 
with a pint of good cream and the yolks of two 
eggs beat fine, {tir it gently over avery flow fire 
till it grows thick, then put it intoa china foup | 
plate, tie it grows cold ftick it all over with — 
imall pieces and ferve it up. 


To make CHOCOLATE CREAM. : 
SCRAPE fine a quarter of a pound of the beft- 
chocesite, putto it as much water as will dif- 
folve 


\ 
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folve it, put it ina marble mortar, beat it half 
an hour, put in as much fine fugar as will fweeten 
it, andapint and ahalfof cream, millit, and, 
as the froth rifes. lay it ona fieve, put the re- 
maining part of your cream in poffet glaffes, and - 
lay the frothed cream upon them.—It makes a 
pretty mixture upon a fet of falvers. | 


To make SPANISH CREAM. 

DISSOLVE in a quarter of a pint of rofe 
water three quarters of an ounce of ifinglafs cut 
fmall, run it through a hair fieve, add to it the 
_ yolks of three eggs, beat and mixed with halfa 
pint of cream, ,two fofrel leaves, and {ugar to 
your tafie, dip the dith in cold water before you 
putin the cream, then cut it out with a jigging 
iron, and lay.it in rings round difterent coloured 
{weetmeats. ; 


Lo make lee CREAM. 


PARE, ftone, and fcald twelve ripe apricots, 
beat them fine ina marble’mortar, put to them 
fix'ounces of double refined fugar, a pint of 
{calding cream, work it through a hair fieve, put 
itinto atin that has:aclofecover, fet itin a tub 
of ice broken fmall, anda large quantity of falt 
put amongft it, when you fee your cream grow 
thick round the edges of your tin, ftir it, and 
fet it in again till it grows quite thick; when 
your cream is all froze up. take it out of your. 
tin, and put it into the mould you intend it to be 
turned out of, then put on the lid, and have 
ready another tub with ice and falt in as before, 
put your mould in the middle, and lay your vk 

| under 
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under and over it, let it ftand four or five hours, 


dip your tin in warm water when you turn it — 


out; if it be fummer, you muft not turn it out 


till the moment you want it: you may ufe any 


fort of fruit if you have not apricots, only ob- 
ferve to work it fine. : 


To make CLOTTED CREAM. 

PUT one tea-{poon of earning into a quart 
of good cream, when it comes to a:curd break 
it very carefully with a filver {poon, lay it upon 
afieve to drain alittle, put it into achina foup 
plate, pour over it fome good cream, with the 
juice of rafpberries, damfons, or any kind of 
fruit to make it a fine pink colour, {weeten it 
to your tafte, and lay round ita few ftrawberry 
leaves.—It is proper for a middle at fupper, or 
a corner at dinner. 21006 i 


To make HARTSHORN CREAM. 


TAKE four ounces of hartthorn fhavings, 


boil them in three pints of water tillitisreduced 


to half a pint, run it through a jelly bag, put 
to it a pint of cream, let it juft boil up, then 
put it into jelly glaffes, let it ftand till it is cold, 


‘ 


by dipping your glaffes. into {calding water it 


will flip out whole, then ftick them all over 


with flicés of almonds cut length-ways +: it eats 


well with white wine and fugar, like flummery. 


To make RIBBAND CREAM. ERS 

TAKE eight quarts.of new milk,. fet it on 
the fire, when it is ready to boil put in a quart: 
of good cream, earn it, and pour it into a large 
bowl, let it ftand all night, then take off the 
cream, 


4 


~ 
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cream, and lay it on a fieve to drain, cut it to 
the fize of your glaffes, and lay red, green, or co- 
doured {weetmeats between every layer of cream. 


To teh LEMON. ‘CREAM. 


TAKE a pint of {pring water, the rinds of 
two lemons pared very thin; and the juice of 
three, beat the whites of fix eggs very well, 
mix the whites with the waterand lemon, put 
ugar to your tafte, *then*{et it over the fire, and 
keep ftirring it till it thickens, but do not let 
it boil, ftrain it through a cloth, beat the yolks 
of fix eggs, put it over the fire till it be quite 
thick, then put it intoa bowl to cool, and oan 
it in your glafles. 


To make STEEPLE CREAM ‘with WINE Sours; 


TAKE one pint of {trong clear calf ’s-foot 
jelly, the yolks of four hard « eggs, pounded in | 
a mortar exceeding fine, with the juice of a 
Seville orange, and as much double refined fugar 
as will make it fweet, when your jelly is warm 
put it in, and keep ftirring it till it is cold and 
grows as thick as cream, then put it into jelly 
glafies, the next day turn it outinto adith with 
preferved wine fours, {tick a fprig of myrtle 1 in 
the top of every cream, and ferve it “up ‘with 
flowers round it. o-ael$ 


To make RASPBERRY. CREAM. 
TAKE a quart of rafpberries, or rafpberry 


jam, rub it through a hair fieve to take out the 


feeds, mix it well with your cream, put in as 
4 much 
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much loaf fugar as will make it pleafant,. then — 
putitintoa milk-pot to raife a froth with a cho- 
colate mill; as your froth rifes take it off with 
a fpoon, lay it upon a hair fieve, when you have 
got what froth you have occafion for, put the 
remainder of your cream into a deep china difh 
or punch-bowl, put your frothed cream upon it 
as high as it will lie on, then ftick a light flower 
in the middle, and fend it up.—It is proper for * 
a middle at fupper, ora corner at dinner. * 


LeMon CREAM with PEEL. 


BOIL a pint of cream, when it is half cold 
putin the yolks of four eggs, ftir it till it is 
cold, then fet it over the fire, with four ounces 
of loaf fugar, a tea {poonful of -grated lemon 
peel, ftir it till it is pretty hot, take it off 
the fire and put it in a bafon to cog], when it is 
cold put it in {weetmeat glaffes, lay paite knots, 
or lemon peel cut like long ftraws, over the tops 
of your glaffes.—It is proper to be put upon a 
bottom falver, amongit jellies and whips. 


ORANGE CREAM. 


TAKE the juice of four Seville oranges, and 
the out-rind of one pared exceeding fine, put 
them into a tofling-pan, with one pint of water, 
and eight ounces of fugar, beat. the whites of 
five eggs, fet it over the fire, ftir it one way till it 
grows thick and white, {train it through a gauze 
fieve, ftir it tillit is cold, then beat the yolks of 
five egos exceeding well, putit in your tofling- 

; pan 
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pan with the cream, ftir it over a very flow fire 
till it is ready to boil, put it into a bafon to cool, 
and ftir it till it is quite cold, then put it into 
jelly glaffes : fend itin upon a falver, with whips 
and jellies. 


To make BURNT CREAM. 


BOIL a pint of cream with fugar and a lit- 
tle lemon peel fhred fine, then beat the yolks of 
fix and. the whites of four eggs feparately, when 
your cream ‘is cooled, put in your eggs, witha 
{poonful of orange-flower water, and one of fine 
flour; fet it overthefire, keep ftirring it till it 
is ick, put it into adifh ; when it ha cold fift 
a quarter of a pound of fugar all over, hold a 
“ hot falamander over it till itis very brown, and 
looks like a glafs plate put over your cream. 


To make LA PomPpapour CREAM. 


BEAT the whites of five eggs to a ftrong 
froth, put them into a tofling-pan, with two 
fpoontuls of orange-Hower water, two ounces of 
fugar, ftir it gently for three or four minutes, 
then pour it into your difh, and pour good 
melted butter over it, and fend it in hot. 
. Tt is a pretty corner dith for a fecond courfe 
at dinner. 


To make Tra CREAM. 


TO half a pint of milk put a quarter of an 
ounce of fine hyfon tea, boil them together, 
firain the leaves out, and put to the milk halfa 

pint 
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pint of cream, and two tea f{poonfuls of rennet ; 

fet it over fome hot embers in the difh you fend 

it to table in, and: cover it with a tin plate ;— 
when it is thick it is enough.—-Garnifh with 
fweetmeats, and fend it up. - tii 


To make King WiLtttam’s CREAM. 


~ BEAT the whites of three eggs vety well, 
then fqueefe out the juice of two large or three, 
{mall lemons; take two ounces more than the © 
weight of the juice of double refined fugar, and 
mix it together with two or three drops of 
oranve-flower water, and five or fix {poonfuls of 
fair fpring water ; when all the fugar is melted, 
put the whites of the eggs into the panand ,— 
the juice, fet it over a flow fire, and keep ftir- 
ring it till you find it thicken, then ftrain it~ 
through a coarfe cloth quick into the dith. 


Snow aud CREAM, a pretty Supper Difh. i 


MAKE a rich boiled cuftard, and put it in 
the bottom of your china or glafs dith, then 
take the whites of eight eges beat with rofe 
water and a {poonful of treble refined fugar, 
till itis a ftrong froth; put fome milk and’ 
water into a broad ftew-pan, and when it boils 
take the froth off the eggs, and lay it on the milk 
and water, and let it boil once ‘up; take it off 
carefully, and lay it on your cuftard. 


To 
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To make CREAM CHEESE. 


PUT one large fpoonful of fteep to five 
quarts of afterings, break it down light, put it 
upon a cloth on a fieve bottom, and let itrun 
till dry, break it, cut and turn it in a clean 
cloth, then put it into the fieve again, and put 
on it a two pound weight, fprinkle a little falt 
on it and let it ftand all night, then lay it on a 
board to dry, when dry lay a few ftrawberry 
leaves on it, and ripen it between two pewter 
difhes ina warm place, turn it, and put on, 


freth leaves every day. 


AED Pi: a TRIFLE. 


PUT three large maccaroons in the middle of 
your difh, pour as much white wine over them 
as they will drink, then take a quart of cream, 
put in as much fugar as will make it fweet, rub 
your fugar upon the rind of alemon, to fetch out 
the effence, put your cream intoa pot, mill it 
to a ftrong froth, lay as much froth upon a fieve 
as will fill the dith you intend to put your trifle 
in, put the remainder of your cream into a 
toffing-pan, with a ftick of cinnamon, the yolks 
of four eggs well beat, and fugar to your tafte, 
fet them overa gentle fire, ftir it one way tillit 
is thick, then take it off the fire, pour it upon 
_ your maccaroons, when it is cold put on your 
frothed cream, lay round it different coloured | 
{weetmeats, and jimall inot comfits, and fi- 
gures or flowers. 

~ ALMonpD 
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ALMOND CUSTARDS. 


PUT a quart of cream into a toffing-pan, a_ 
ftick of cinnamon, a blade or two of. mace, boil 
it and fet it to cool, blanch two ounces of al-— 
-monds, beat them fine in a marble mortar with ~ 
rofe water, if you like a ratafia tafte, put in a 
few apricot kernels or bitter almonds, mix them 
with your cream, fweeten it to your tafte, fet 
it gn a flow fire, keep ftirring it till it is pretty 
thick, if you let it boil it will curdle, pour it 
into cups, &c. 

” To make LEMON CUSTARDS. 
TAKE a pint of white wine, halfa pound of | 
double refined fugar, the juice of two lemons, 
the out-rind of one pared very thin, the inner- 
rind of one boiled tender and rubbed through a _ 
fieve, let them boil,a good while, then take out — 
the peel anda little of the liquor, {et it to cool, 
pour the reft into the difh you intend for it; beat. 
four yolks and two whites of eggs, mix them 
with your cool liquor, {train them into your 
dith, ftir them well up together, fet them ona _ 
flow fire, or boiling water, to bake as a cuftard, © 
when it is enough, grate the rind of a lemon 
all over the top; you may brown it over with 
a hot falamander. It mey be eat either hot 
or cold... pf . 


To make ORANGE CUSTARDS. | 
BOIL the rind of half a Seville orange very . 
tender, beat it in a marble mortar till itis very 
fine, 
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fine, put to it one {poonful of the beft brandy, 
the juice of a Seville orange, four ounces: of loaf 
fugar, and the yolks of four eggs, beat them all 
together ten minutes, then’pour in by degrees a 
pint of boiling cream, keep beating “them till 
they are cold, put them in cuftard cups, and 
fet them in an earthen difh of hot water, let 
them ftand till they are fet, then take them out, 
and ftick preferved orange on the top, and ferve 
them up either hot or cold.—It is a pretty cor- 


ner dith for dinner, ora fide dith for fupper.: 


Jo make a common CUSTARD. 


TAKE aquart of good cream, fet it.over.a 
flow fire, with alittle cinnamon, and four ounces 
of fugar ; when it has boiled tke it off the fire; 
beat. the yolks of eight eggs, put to them a 
 {poonful of orange-flower water to prevent the 
cream from cracking, ftir them in by degrees as 
your cream cools, put the pan overa very flow 
fire, ftir them carefully one way till it is al- 
moft boiling, then put it into cups, and ferve 
them up. 


To make a Brest CusTARD. 


TAKE a pint of beeft, fet it over the fire, 
with a little cinnamon, or three bay leaves, let it 
be boiling hot, then take it off, and have ready 
mixed one {poonful of flour, anda {poonful of 
thick cream, pour your hot beet upon it by 
degrees, mixit exceeding well together, and 
{weeten it to your tafte ; you may either put it 
in REnstas or cups, or bake it. © 


S To 


: 
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To make an Appie FLoATinG Istanp. 


_ BAKE fix or eight very large apples, when 
they are cold peel and core them, rub the pulp © 
' through a fieve with the back of a wooden 

fpoon, then beat it up light with fine fugar, well 
fifted, to your tafte; beat the whites of four — 
eggs with orange-flower water in another bowl 
till it is.a light froth, then mix it with your — 
apples.a little ata time till all is beat together, 

and exceeding light; make a rich boiled cuf-_ 
tard, and put it ina china or glafs difh, and lay 
the apples all over it. Garnifh with currant. 
jelly, or what you pleafe. 


To make Farry Burver. 
“TAKE the yolks of four eggs boiled hard, — 


a quarter of a pound of butter, beat two ounces — 
of fugar ina large fpoonful of orange-flower 
water, beat them all together to a fine pafte, let — 
it ftand two or three hours, then rub it through © 
a cullendar upon a plate; it looks very pretty. — 


_ To make AumMonpD CurEsEe-CakeEs. 


TAKE four ounces of Jordan almonds, 
blanch them, and put them into cold water, beat _ 
them with rofe water in a marble mortar, or 
wooden bow], with awooden peftle, put toit four — 
ounces of fugar, and the yolks of four eggs 
beat fine, work itin the mortar or. bow] till it 
becomes white and frothy, then make a rich puff 
pafte, which muit. be made thus: Take halfa_ 
pound of flour, a quarter of a pound of butter, 

| rub 
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“rub a little of the butter into the flour; mix it 
ftiff with alittle cold water, then roll your pafte 
ftraight out, ftrew over a little flour, and lay 
_ overitin chin bits one third of your butter, throw 
a little more flour over the butter, do fo for 
three times, then put your pafte in’ your tins, 
fill them, and grate fugar over them, and. bake 
them in a gentle oven. 


To make BREAD CHEESE-CAEKES. 


SLICE a penny loaf as thin as poflible, pour 
on it a pint of boiling cream, let it ftand two 
hours, then take eight eges, half'a pound of 
butter, and a nutmeg grated, beat them well 
together, putin ae pound of currants well 
wathed, and dried before the fire, and a {poon- 
ful of brandy, or white wine, and bake them 
in raifed crufts, or petty-pans. 


To make CITRON CHEESE-CAKES, 


BOIL a quart of cream, beat the yolks of four 
eggs, mix them with your cream when it is 
cold, then fet it on the fire, let it boil till it 
curds, blanch fome almonds, beat them with 
orange-flower water, put them into the cream, 
with a few Naples bifcuits, and green citron 
fhred fine, fweeten it to your tafte, and bake 

them in tea-cups. 


Io make Rice CHEESE-CAKES. 

BOIL four ounces of rice till tender, put it 
upon a fieve to drain, put in four eggs well beat~ 
en, half a pound of iter. halfa pint of cream, 

5 2 fix 
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fix ounces of fugar, a nutmeg grated, and a glafs 


of ratafia water or brandy: beat them all to- 
gether, and bake them in raifed crufts. 


To make Curp CuEEse-CakEs. 


TAKE half a pint of good curds, beat them 
with four eggs, three fpoonfuls of rich cream, 
half a nutmeg grated, one fpoonful of ratafia, 
rofe, or orange water, put to them a quarter of 
a pound of fugar, half a pound of currants well 
wafhed and dried before the fire, mix them all 
well together, and bake it in petty-pans, with 
a good cruft under them. 


To make ORANGE CRUMPETS. 


TAKE a pint of cream, and a pint of new 
milk, warm it, and put in it a little runnet, when 
it is broke ftir it gently, lay it on a‘cloth to drain 
all night, and then take the rinds of three oranges, 
boiled as for preferving in three different waters, 
pound them very fine, and mix them with the 
curd, and eight eggs, in a mortar, a little nut- 
meg, juice of lemon, or orange, and fugar to 
your tafte, bake them in tin pans rubbed with 
butter, when they are baked turn them out, and 
put fack and fugar over them.—Some put flices 
of prefled oranges among them. 


To make Currse-CakEs. 


SET a quart of new milk near the fire, with 
afpoonful of runnet, let the milk be blood warm, 
when it is broke, drain the curd through a coarle 
cloth, now and then break the curd gently with 

your 
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your fingers, rub into the curd a quarter of a 
pound of butter, a quarter of a pound of {ugar, 
a nutmeg, and two Naples bifcuits grated, the 
yolks of four eggs, and the white of one egg, 
one ounce of almonds well beat, with two, 
{poonfuls of rofe water, and two of fack, clean” 
fix ounces of currants very well, put theth into’ 
your curd, and mix them all well together.” 


To make CurD Purrs. 


TAKE two quarts of milk, puta little run- 
netin it, when it is broke put it in a coarfe cloth’ 
to drain, then rub. the curd through a hair fieve, 
with four ounces of butter beat, ten ounces of 
bread, half a nutmeg, and a lemon peel grated; 
a {poonful of wine, and fugar to your tafte, rub 
your cups with butter, and bake them a little’ 
more than half an hour. 


To make EGG CHEESE.’ 


BEAT fix eggs well, put them into three gills 
of new milk, fugar, cinnamon, and lemon peel 
to your tafte, fet it over the fire, keep ftirring 
it, and {queeze a quarter of a lemon in it, to fon 
it to cheefe, let it run into what fhape you would 
have it, when it is cold turn it out, pour over 
ita littlealmond cream, made of {weet almonds 
beat fine with a little cream, then put them into 
a point of cream, let it boil and {train it, put to 
it the yolks of three eggs well beat, fet it over | 
the fire, and make it like a cuftard. — 
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To make a Loar Roya. 


TAKE a French roll, rafp it, cut off the bot- 
tom cruft, lay it in a pan, with the bottom 
upwards, boil a pint of cream, put toit the 
yolks of two eggs, a little cinnamon, orange~ 
- flower water, and fugar to your tafte, when it 
is cold pour it upon the roll, let it ftand in all 
night to fteep, then make a very good cuftard of 
cream, a little fack, crange-flower water, and 
fugar, put the roll intoa dith, with fome good 
-pafte round the edge, and pour yourcuftard upon. — 
it; you may lay lumps of marrow in the cuftard, 
and ftick long flips of citron and orange peel in 
the loaf, then fendit to the oven; a little time 


will bake it, 


Sle 


To make a PRINCE LOAF. 


TAKE {mall French rolls, about the fize of 
an egg, cut a {mall.round hole in the top, take 
out all the crumb, fill them with almond cuf- 
tard, lay over it currant jelly, in thin flices, 
beat the white of an egg, and double refined 
fugar to a froth, and ice them all over with 
it; five isa pretty difh,. } 


To make a DRUNKEN LOAF. 


TAKE a French roll hot out of the oven, 
tafp it, and pour a pint of red wine upon it, and 
cover it clofe up for half an hour, boil one ounce - 
of maccaroni in water till it is foft, and lay it — 
upon a fieve to drain, then put the fize of a wal- 

I : nut 
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nut of butter into it, and as much thick cream 
as it will take, then {crape 1 in fix ounces of Par- 
_ mefan cheefe, fhake it about in your tofling- 
pan, with the maccaroni, till it be like a fine 
cuftard, then pour it hot upon your loaf; brown 
it with a falamander, and ferve it up. ei isa 
“BaD aarp ‘ir 2d a 


To make SNow-BALLs. | 


PARE five large baking apples, take out the | 
cores with a {coop, fill the holes with orange or 
quince marmalade, then make; alittle good hot 
pafte, and roll your apples init, and make your 
cruft of,an equal thicknefs, and put them in a 
tin dripping-pan, bake them in a moderate oven, 
when you take them out, make icing for them 
the fame way as for the plumscake, andice them 
all over with it, about a quarter of an inch thick, 
fet them a good diftance fromthe fire till they 
are hardened, but take care you do not let them 
brown, put one in the middle of a China dith, 
and the other five round it.. Garnifh them sith 
green {prigs and {mall flowers.—They are pro- 
‘per for a'corner 1G ma foe panne or. upper. 


a make FRIED Toast. 


- CUT aflice of bread about half an inch thick, 
fteep itn rich cream, with fugar and nutmeg 
to your tafte, when it is, quite foft, put a good 
lump of butter into a tofling-pan, fry it a fine 
brown, lay it ona gith, pour wine fauce over 
_it, and ferve it up. 
| Meg e090) 42 BBO ip 
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at Observations upon CAKES. 


WHE N you make any kind of cakes, be 


‘ 
% 


{ure that you get the things ready be~ — 


fore you begin, then beat your eggs well, an 

do not leave them till you have finithed the cakes, 
or elfe they will go back again, and your cakes 
will not be light; if your cakes are to’ have but- 
ter in, ‘take care you beat it toa fine cream bes 
fore you: put in your fugar, for if you beat it 
‘twice the time, it will not anfwer fo well: as 
to. plum-cake, feed-cake, or rice=cake, it is 
beft to bake them in wooden garths, for if you 
bake them in either pot or tin, they burn the 
outfide of the cakes,:and confine them fo that 


the heat cannot penetrate into the middle of 


your cake, and prevents it from rifing: bake all, 


kinds ‘of cakes ina good oven, according to the 
fize of your cake, and follow the directions of 
your ‘receipt, for though care hath been taken 
to weigh and meafure every article belonging to 
every kind of cake, yet the management and the 
oven mutt be left to the maker’s care. . 


«To make a Bripe CAKE, 

TAKE four pounds of fine. flour well dried, 
four pounds of frefh butter, two pounds of loaf 
_ fugar, pound and fift fine a quarter of an ounce 
__of mace, the fame of nutmegs, to every pound 
of flour put eight eggs, wafh four. pounds of 
currants,. pick them well, and dry them before 


\ 


the : 


¢ 


X 
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the fire, blanch a pound of {weet almonds, and 
cut’ them lengthways very thin, a pound of 
citron, one pound of candied orange, the fame 
of candied lemon, half a pint of brandy ; 3 firft 
work the butter with your hand toa cream, then 
beat in your fugar a quarter of an hour, beat the 
whites of your eggs to.a very {trong froth, mix 
them with your fugar and butter, beat your yolks 
half an hour at leaft, and mix them with your 
cake, then put in your flour, mace, and nut- 
meg, keep beating it well till your oven is ready, 
put in your brandy, and beat your currants and 
almonds - lightly in, tie three fheets of paper 
round the bottom of your hoop, to keep it from 
running out, rub it well with butter, pa in your 
cake, and lay your {weetmeats in three lays, with 
cake betwixt every lay, after it is rifen ‘and co- 
loured, cover it with paper before your oven is 


{topped up ;.it will take three hours baking. | 


To make ALMOND-IcinG for the BRipE CAKE. 


BEAT the whites of three eggs to a ftrong 
froth, beat a pound of Jordan almonds very fine 
with rofe-water, mix your almonds with the eggs 
lightly together, a pound of common loaf fugar 
beat fine, ind put in by degrees ; when your cake 
is enough, take it out, Se lay your icing on, 
then put it in to brown. 


To make SuGaR Icine for the Brine Cake. 


BEAT two pounds of double refined fugar, 
with two ounces of fine ftarch, fift it through a 
ganze fieve, then beat the whites of five eggs 

with 
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with a knife upon a pewter difh half an hour; 
beat in your fugar a little at a time, or it will 
make the eggs fall, and will not be fo good a 
colour, when you have put in all your fugar, 
beat it half an hour longer, then lay it on your 
almond icing, and {pread it even with a knife; 
if it be put.onas foon as the cake comes out of 
the oven it will be hard by the time the cake 
is cold. tts 


To make a good PLUM CAKE. 


TAKE a pound and a ‘half of fine flour:well 
dried, a pound and a half of butter, three quar- 
ters of a pound of currants wafhed. and well 

picked, ftone half a pound of raifins, and flice 

them, eighteen ounces of fugar beat and fifted, | 
’ fourteen eggs, leave out the whites of -half of . 
them, fhred the peel of a large lemon exceed- 
ing fine, three ounces of candied orange, the 
fame of lemon, a tea-fpoonful of beaten mace, 
half a nutmeg grated, a tea-cupful of brandy, or © 
white wine, four fpoonfuls of orange-flower 
water; firft work the butter with your hand to 
acream, then beat your -fugar well in, whifk 
your eggs for half an hour, then mix them with 
your fugar and butter, and put in your flour and © 


tpices ; when your oven is ready, mix your 


brandy, fruit, and {weetmeats lightly in, then 
put it in your hoop, and fend it to the oven; «it 
will require two hours and a half baking.—It 
will take: an hour and a half beating. 


; Ie 
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To mal? 6 rich Seep CAKE. 


TAKE a pound of flour well dried,-a pound 
of butter, a pound of loaf {ugar beat and fifted, 
eight eggs, two ounces of carraway feeds, one 
nutmeg grated, and its weight of | cinnamon ; 3. 
firft beat your butter to a cream, then put in 
your fugar, beat the whites of your eggs half 
an hour, mix.them with your fugar and butter, 
then beat the yolks half an hour, put to it the 
whites, beat in your flour, fpices, and feeds, a 
little before it goes tothe oven; putit in the 
hoop and bake it two hours ina quick oven, and 
let it ftand two hours.—It- will take two hours 
beating. “ 


To makea WHITE Prum Cakkr, | 

‘TO two. pounds of flour well dried take a 
pound of fugar beat and fifted, one pound of 
butter, a quarter of an ounce of mace, the fame 
of nutmeg, fixteen eggs, two pounds and a 
half of currants, picked and wathed, half a 
pound of candied lemon, the fame of {weet al- 
monds, half a pint of fack or brandy, three 
{poonfuls of orange-flower water, beat your but- 
ter toacream, putin your fugar, beat the whites 
of your eggs half an hour, mix them with your 
fugar and butter, then beat your yolks half an 
hour, mix them with your whites, it will take 
two hours beating, put in.your flour a little be- 
fore your oyen is ready, mix your currants and 
all your other ingredients lightly in, juft when 
you putit in your hoop.—Two hours will bake 


jt. 
Fai: 
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To make littl Puum CaxKes. 


TAKE a pound of flour, rub into it half a 
pound of butter, the fame of fugar, a little beaten’ 
mace; beat four eggs very well (leave out half 
the whites) with three {poonfuls of yeft, put to ' 
it a quarter of a pint of warm cream, {train 
them into your flour, and make it up light, fet. 
it before the fire to rife; jut before you fend it 
to the oven put in three eaeres of a a pound 
of currants. : 


ov r 0. make ORANGE CAKES. 

TAKE Seville oranges that have very good 
rinds, quarter them; and boil them in two or 
three waters until they are tender, and the bit- 
ternefs is gone off, {cum them, then lay them 
on aclean napkin to dry, take all the feeds and. 
{kins out of the pulp with a knife, fhred the 
peels fine, put them‘to the pulp, weigh them, 
and put rather more than their weight of fine 
- fugarintoa tofling-pan, with juft as much water. 
as All diffolve it, boil it till it. becomes:a per= 
fet fugar, then by degrees put in your orange’ 
peels and pulp, ftir them well before you fet 
them on the fire, boil it very gently till it-looks 
clear and thick, then put it into flat-bottomed 
glafies, fet them in a ftove, and. keep ¢ a conitant 
moderate heat to them, when they are candied 
onthe top turn them out upon glaffes.-~ . ” 

ave oe mpi may. eve Aemion cakes the fame 
way. “ial ba ON Oh dhe Oe 

To 
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To make Lemon Caxns a fecond Way. : 
BEAT the whites of ten eggs with a whifl 


for an hour, with three {poonfuls of rofe or 
orange-flower water, then put in one pound of 
loaf {ugar beat and fifted, with the yellow rind 
of alemon grated into it; when it is well mixed 
put in the juice of half a lemon and the yolks — 
of ten eggs beat fmooth, and juft before you 
put.it into the oven ftir in three quarters of a 
pound of flour; butter your pan, and one hour 
~ will bake it in a moderate oven. 


To make Rice CAKE, 


TAKE fifteen eggs, leave out one half of 
the whites, beat them exceeding well near an 
hour with a whifk, then beat the yolks half an 
hour, putto your yolks ten ounces of loaf fugar — 
fifted fine, beatit well in, then put in half a 
pound of rice flour, a little orange water or 
brandy, the rinds of two lemons grated, then 
* put in your whites, beat them all well together 
for a quarter of an hour, then putthem ina ‘hoop, 
‘and fet them in a quick oven for half an hour. 


To make RATAFIA CAKES. 


TAKE half a pound of fweet almonds, the 
fame quantity of bitter, blanch and beat them 
fine in orange, rofe, orclear water, to keep them 
from oiling, pound and fift a pound of fine 
-fugar, mix it with your almonds, have ready 
very well beat the whites of four eggs, mix 
4. | \ them 
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them lightly with the almonds and fugar, put it 
in a preferving-pan, and fet it over a moderate 
fire, keep ftirring it quick one way until it is 
pretty hot, when it is a little cool roll it in — 
{mall rolls, and cutitin thin cakes, dip your 
hands in flour and thake them on it, give them 
each alight tap with your finger, put them on 
fugar papers, and fift a little fine fugar over them 
juft as you are putting them into a flow oven, 


To make Ravaria Cakes a fecond Way. 


TAKE one pound and a half of fweet al- — 
monds, and half a pound of bitter almonds, — 
beat them as fine as-poflible with the whites of 
two eggs, then-beat the whites of five eggs toa 
ftrong froth, fhake in lightly two pounds and a 
half of fine loaf fugar beat and fitted very fine, 
drop them in little drops the fize of a nutmeg 
on cap paper, and bake them in a flack oven. 


To make SHREWSBURY CAKES. 


TAKE half a pound of butter, beat it to a 
cream, then put in half a pound of flour, one 
egg, fix ounces of loaf {ugar beat and fifted, half 
an ounce of carraway feeds mixed into a paite, 
roll them thin, and cutthem round witha {mall 
glafs, or little tins, prick them, and lay them on 
fheets of tin, and bake them ina flow oven, | 


To make SHREWSBURY Caxesa fecond Way. 


TOa pound of butter beat and fift a pound 
of double refined fugar, alittle mace, and four. 


CBE, 
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eggs, beat them all together with your hand till 
it is very light, and looks curdling, then fhake | 
ina pound and a half of fine flour, roll it thin, 
and cut it into little cakes with a tin, and bake 
them. 


To make BATH CAKES. 


RUB bit a pound of butter into a pound of 
flour, and one {poonful of good barm, warm 
{ome cream, and make it into a light patte, fet 
it to the fireto rife, when you make them up 
take four ounces of carraway comfits, work part 
of them in, and ftrew the reft on the top, make 
them into around cake, the fize of a French roll, 
bake them on theet tins, and fend them in hot 
for break fatt. 


; ‘To make Queen Cars. 


TAKE a pound of loaf fugar, beat and fift it, 
a pound of flour well: dried, a pound of butter, 
eight eggs, halfapoundof currants wafhedand 
picked, gratea nutmeg, the fame quantity of 
mace and cinnamon, work your butter to a 
cream, then ‘putin your fugar, beatthe whites 
of your eggs near half anhour, mix them with 
your fugar and butter, then beat your yolks near 
half an hour, and put them to your butter; beat 
them exceeding well together, then putin your 
flour, fpices, and the currants, when it is ready 


for the oven bake them in tins, and duft alittle : 


fugar over them 


To 
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To make a common SEED CAKE. 


TAKE two pounds of flour, rub it into half a 
pound of powdered fugar, oneounce of carfaway 
feeds beaten, have ready a pint of milk, with 
half a pound of butter melted in it, and two 
{poontuls of new barm, make it up into a pafte, 
fet it tothe fireto rife, flour ee tin, and bake 
it ina ape oven. 


To bb Wee CREAM CAKES. 


BEAT the whites of nine eggs to a ftiff froth, 
then ftir it gently with a fpoon, for fear the — 
froth fhould fall, and grate the rinds of two 
lemons, to every white of an egg fhake in 
foftly a fpoonful of double refined fugar fifted 
fine, lay a wet fheet of paper ona tin, and drop 
the froth in little lumps on it with a fpoon, a 
{mall diftance from each other, and fift a good 
quantity of fugar overthem, fet them in an oven 
after brown bread, make the oven clofe up, and 
the froth will is when they are juft coloured 
they are baked enough, take them out and put 
two bottoms together, and lay them ona fieve, 
then fet them in acool oven to dry.—You may 
Jay rafpberry jam, or any other forts of {weet 
meats, betwixt them, before you clofe the bot= 
toms ara to dry. 


To make little CURRANT CAKES. 


: TAKE one pound and a half of fine flour, 
_ dry it well before the ages a pound of butter, 
half 
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half a pound of fine loaf fugar well beat and 
fifted, four yolks of eggs, four fpoonfuls of 
rofe water, four {poonfuls of fack, alittle mace, 
and one nutmeg grated: beat the eggs very well, 
and put them to the rofe water and fack, then . 
put to it the fugar and butter; work them all 
together, ftrew in the currants and the flour, 
being both made warm together before.—This 
quantity will make fix or eight cakes; bake 
them pretty crifp, and a fine brown. 


To make PRUSSIAN CAKES. 


TAKE a pound of fugar beat and fifted, 
halfa pound of flour dried, feven eggs, beat 
the yolks and whites feparate, the juice of one 
lemon, the peel of two grated very fine, halfa 
pound of almonds beat fine with rofe water ; as 
_ foon as the whites are beat to a froth, put in all 
the things except the flour, and beat them to- 
gether for half an hour, juft before you fet it in 
the oven fhake in the four.—WN. B. The whites 
and yolks muft be beat feparate, or it will be 
quite heavy. | 


To make a Caxe without Butter. 


BEAT eight eggs half an hour, have ready 
pounded and fifted a pound of loaf fugar, fhake 

- it in, and beat it halfan hour more, put to it a 
_ quarter of a pound of {weet almonds beat fine, 
with orange-flower water, grate the rind of a 
lemon into the almonds, and fqueefe in the juice — 
ef the lemon, mix them all together, and keep 
beating 


* 
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beating them till the oven is ready, and juft be~ 
foreyou fet it in put to it three quarters of a 
pound of warm dry fine flour; rub your. hoop 
with butter: an hour and a half will bake it. 


To make BARBADOES JUMBALLS. 


BEAT very light the yolks of four eggs and 
the whites of eight with a fpoonful of rofe © 
water, andduft ina pound of treble refined — 
fugar, then put in three quarters of 4 pound of 
- the beft fine flour, ftiritlightly in, greafe your 
tin fheets, and drop them in the fhape of a 
maccaroon, and bake them nicely. 


To make CHACKNELLS. 


TOa pint of blue milk put about two ounces 
of butter and a good {poonful of yeft, make it 
juft warm, and mix into it as much fine flour as 
will make ita light dough, roll it out very thin, . 
and cut it into long pieces two inches broad, 
prick them well, and bake them in a flow oven 
upon tin plates. 


To make Licgutr WiGs. 


TO three quarters of a pound of fine flour 
put half a pint of milk made warm, mix in it 
two or three {poonfuls of light barm,cover it up, 
fet it half an hour by the fire to rife, work in 
the pafte four ounces of fugar, and four ounces 
of butter, makeit into wigs with as little flour 
as poflible, and afew feeds, fet them in a quick 
oven fo bake. ) | 


To 


* 
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To make MACCAROONS. 


TO one pound of blanched and beaten {weet 


almonds put one pound of fugar, and a little 


rofe water, to keep them from oiling, then beat 
the whites of feven eggs toa froth, put them in 
and beat them well together, drop themon wa- 
fer paper, grate fugar over them,and bake them. 


To make SPANISH BiscuITs. 


PEAT the yolks of eight eggs near half an 
hour, then beat in eight {poonfuls of fugar, beat 
the whites toa {trong froth, then beat them very 
well with your yolks and fugar near half an hour, 
put in four {poonfuls of flour, anda little lemon 
cut exceeding fine, and bake them on papers. 


To make SPONGE BiscuiTs. 


BEAT the yolks of twelve eggs halfan hour, 
put in a pound and a half of fugar beat and fift- 
ed, whifk it well till you fee it rife in bub- 


bles, beat the whites to a ftrong froth, whitk 


them well with your fugar and yolks, beat in 
fourteen ounces of flour, with the rinds of two 
lemons grated, bake them in tin moulds but- 
tered, or coffins; they require a hot oven, the 
mouth mutt not be {topped; when you put them | 
into the oven duft them with fugar; they will 
take half an hour baking. 


ae. 2 T¢ 
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To make LEMON BiscvliTs. 


BEAT very well the yolks of ten. eggs, and 
the whites of five, with four {poonfuls of oran 1ge- 
flower water, till they froth up, then put ina 
pound of loaf fugar fifted, beat it one way for. 
half an hour or more, put in half a pound of. 
flour, with the rafpings of two lemons, and the 


pulp ofafmall one, butter your tin, and bake 


it in a quick oven, but do not ftop up the 
‘mouth at firft for fear it fthould fcorch, duft it 
with fugar before you put it into the oven; it 


is foon baked. 


To make DRok Biscuits. 


BEAT the yolks of ten eggs, and the whites 
of fix, with one fpoonful of rofe water, halfan 
hour then put in ten ounces of loaf fugar beat 
and fifted, whifk them well for half an hour, 
then add one ounce. of carraway feeds crufhed 
alittle, and fix ounces of fine flour, whifk in 


your flour gently, drop them on water papers, - 


-and bake them in a moderate oven. 


To make common Biktu Pix 


BEAT eight eggs half an hour, put in a 
pound of Cia beat andfifted, with the rind of 
a lemon grated, whifk it an Gane till it looks — 
light, then put in a pound of flour, witha lit- 
tle rofe water, and bake them in tins, or on 
papers with fugar over them, Git 


To 
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To make WAFERS. 


TAKE two fpoonfuls of cream, two of 
fugar, the famie of flour, and one {poonful of 
.orange-flower water, beat them well together 
for half an hour, then make your wafer’ tongs 
hot, and pour alittle of your batter in to cover 
yourirons, bake them on a ftove fire, as they | 
are baked roll them round a ftick like a {pig- 
got, as foon as theyarecold they will be very 
crifp; they are proper for tea, or to put upon 
a falver to eat with jellies. 


To adie AR PuFEFs. 


BEAT a pound of double refined fugar, fift 
it through a fine fieve, put itina bow], with the 
juice of two lemons ; beat them well together, 
then beat the white of an egg to a very high 
froth, put itin your bowl, beat it half an Hite 
then putin three egos, with tworinds of lemons 
grated, mix it well up, duft your papers with 
fugar, drop on the puffs in {mall drops, and 
bake them in a moderate oven. 


To make Coated Purrs, 
BEAT and fift halfa pound of double refined 


jugar, {crape into it one ounce of chocolate very 
fine, mix them together, beat the white of an 
egg toaveryhighfroth, then ftrew in your 
fugar and chocolate; keep beating it tillit is as 
ftiffas pafte, fugar your papers, and drop them 
on about the fize of a fx-pence, and bake them 
in avery flow oven. 


rey 7 ta 
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To make ALMOND PurFfs. 


BLANCH two ounces of fweet almonds, 
beat them fine with orange-flower water, beat 
the whites of three eggs sto a very high froth, 
then ftrewina little fifted fugar, mix your al- 
- monds with your fugarand eggs, then add more 
fugar, till it is as {tiff as a pafte, lay it in cakes, 
and bake it on paper in a cool oven. 


To make PIKELETS. 


TAKE three pounds of flour, makea hole 
in the middle with your hand, then mix two 
fpoonfuls of barm, with as much milk and a 
little falt as will make it into a light pafte, pour 
your milk and barm into the middle of your : 
flour, and ftir alittle of your flour into it, then 
let it ftand all night, and the next morning 
work all the flour into the barm, and beat it 
well for a quarter of an hour, then let it ftand ~ 
an hour; after that take it out witha large 
{poon, and lay it on a board well dufted with 
flour, and dredge flour over them; pat it with 
your hand, and bake them iis Me bake- 
f{tone. 


To make FRENCH BREAD. 


TAKE a quarter of a peck of flour, one 


ounce of butter melted in milk and water, nyix 


two or three fpoonfuls of barm with it, ftrain 
it through a fieve, beat’ the white of anegg, 


put 
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putitin your water, with a little falt, work it 
up to a light pafte, put it into a bowl, then pull 
it into pieces, let it ftand all night, then work 
it wel] upagain, cover it, andlayit ona dreffer 
- for half an hour, then work all the pieces fepa~ 
rate and make them into rolls, and fet them in 
the oven. — : 


To make Wuite BREAD. 


TO a gallon of the beft flour put fix ounces | 
of butter, halfa pint of good yeft, a little 
falt, break two eggs into a bafon, but leave out 
one of the whites, put a fpoonful or two of 
water to them, and beat them up to a froth, 
_-and put them in the flour, have as much new 
—miulk as will wet it, makeit juft warm, and mix 
itup, lay a handful of flour and drive it about, 
holding one hand in the dough, and driving it 
with the other hand till it is quite light, then 
put it in your pan again, and put it near the. 
fire, and cover it with a cloth, and let it ftand 
an hour and a quarter; make your rolls ten 
minutes before you fet them in the oven, and 
prick them with a fork ; if they are the bignefs 
ofa French roll, three quarters of an hour will 
bake them. | | 


To make TEA CRUMPETS, 


BEAT two eggs very well, put to them a 
quart of warm milk and water, and a large 
{poonfulof barm; beat in as much fine flour 
as will make them rather thicker than acommon 

ad. ; batter 


* 
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batter pudding, then make your bake-ftone - 
very hot, and rub it with a little butter wrapped 
ina puaa linen cloth, then pour a large {poon= 
ful of batter upon your ftone, and let it run to 
the fize of a tea faucer; turnit, and when you 
want to ufe them roaft. them very crifp, aon 
butter them. 


CHAP. XI. 
PIT TE SAVOURY DISHES. 


To ragoo Pics FEET and Bava: 


OIL your feet and ears, then fplit your feet 
down the middle, and cut the ears in nar- 

row flices, dip them in batter, and fry them a 
_ good brown, put alittle beef gravy in a toffing- 
pan, with a tea-fpoonful of lemon pickle, a large 
one of mufhroom catchup, the fame of brown- 
ing, anda little falt, thitken it witha lump of ~ 
ba ctereatledan flour, and put in your feet and 
ears, give them a gentle boil, and then lay your. 
feet in the middle of your difh, and the ears 
round them, ftrain your gravy and pour it over. 
Garnifh with curled parfley, It is a pretty 
corner difh for dinner. | 


an 


To make a SOLOMONGUNDY. 


TAKE the white part are roafted chicken, 
the yolks of four boiled eggs, and the whites of 
the fame, two pickled herrings, and a handful of 

ee ; 
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parfley, chop them feparately exceeding {mall, 
take the fame quantity of lean boiled ham fcraped 
fine, turna China bafon upfide down in the mid- 
dle of a difh, make a quarter of & pound of 
butter in the fhape of a pine-apple and fet it 
on the bafon bottom, lay round your bafon a 
ring of thred parfley, then a ring of yolks of 


2 


eggs, then whites, then ham, then chicken, 
then herring, ti] you have covered your bafon, 
and ufed all the ingredients, lay the bones of 
the pickled herrings upon it, with the tails up to 
the butter,and the heads lying on theedge of the 
 difh; lay afew capers, and three or four pickled 
_ eyfters round your dith, and fend it up. 


SoLomoncuNDy a fecond Way. 


CHOP all the ingredients, as for the firft, 
mix them well together, and put in the middle 
of your difh a large Seville orange, and your 
ingredients round it, ruba_ little cold butter 
through a fieve, and it will curl, lay it in lumps 
- on the meat; ftick a {prig of curled parfley on 
‘your butter, and ferve it up. 


To roaft a Catr’s. HEART. 


MAKE a forcemeat with the crumbs of half 
a penny loaf, a quarter ofa pound of beef fuet 
fhred {mall, or butter, chop a little parfley, 
{weet marjoram, and lemon peel, mix it up 


_ witha little nutmeg, pepper, falt, and the yolk 


ofan egg, fill your heart, and lay over the ftuf- 
fing a caulof veal, or writing paper, to keep it 
. in 
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in theheart, lay it ina Dutch oven, keep turn- 

ing it, and roaft it thoroughly; when you dith it 
up, pour over it good melted butter, lay 

flices of lemon round it, and fend it to table. 


To drefsa Difh of Lamss Bits. . 


SKIN the ftones and f{plit them, lay them on 
adry cloth with the fweetbreads and liver, and 
dredge them well with flour, and fry them in 
boiling lard or butter a light brown, then lay 
them ona fieve to dry, fry a good quantity of 
parfley, lay your bits on the difh, and the parfley ~ 
in lumps overit, pour melted butter roundthem. 


To fricafee CaLF’s FEET. 


BOIL your feet, take out the bones and cut 
the meat in thin flices, and put it intoa toffing- 
pan, with halfa pint of good gravy, boil them 
a little, and then put in a few morels, a tea- 
fpoonful of lemon pickle, a little mufhroom — 
powder, or pickled mufhrooms, the yolks of 
four eggs boiled hard, anda little falt, thicken 
with alittle butter rolled in four, mix the yolk | 
of an egg with a tea-cupful of good cream, and 
halfa nutmeg grated, put it in, and fhake it, 
over the fire, but do not letit boil, it will curdle — 
the milk: garnifh with lemon, and curled 


parfley. 


CHICKENS zzSavoury JELLY. 


ROAST twochickens, then boil a gang of © 
calf’s feet to a ftrong jelly, take out the feet, 
fkim 
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{kim off the fat, beat the whites of three egos 
very well, then mix them with half a pint of 
white wine vinegar, the juice of three lemons, 
a blade or two of mace, a few pepper corns, 
anda little falt, put them to your jelly; when it 
has boiled five or fix minutes, run it through a 
jelly bag feveral times till it is very clear, then 
put a little in the bottom of a bowl that will 
hold your chickens, when they are cold, and 
the jelly quite fet, lay them in with their breafts 
down, then fill up your bow] quite full with the 
re{t of your jelly, which you muft take care to 
keep from fetting (fo that when you pour it 
into your bowl it will not break) let it ftand 
all night, the next day put your bafon into warm 
water, pretty near the top; as foon as you find 
it loofe in the bafon, lay your difh over it, and 
turn it out upon it. 


PIGEONS zz SavouRY JELLY. 


ROAST your pigeons with the head and feet 
on, put a {prig of myrtle in their bills, makea 
jelly for them the fame way as for the chickens, 
pour a little into a bafon, when it is fet lay in 
the pigeons with their breafts down, fil] up your 
bowl with jelly, andturn it outas before. 


Small Birps inSavoury JELzy. 


TAKE eight {mall birds, with their heads 
and feeton, put a good lump of butter in them 
and few up their vents, put them in ajug, cover 
it clofe with a-cloth, fet them ina kettle of 

4 boiling 
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boiling water tili they are enough, drain them, | 


make your jelly as before, puta little into a 
bafon, when it is fet lay in three birds with their 
breafis down, cover them with the jelly, when 
it is fet put the other five with the heads in the 
middle, fill up your bow] with jelly as before, 
and turn it out the fame way. | 


SMELTS zz SAvouRY JELLY. 


GUT and wath your {melts, feafon them with 
maceand falt, lay them in a pot with butter 
over them, tie them down with paper, and 
bake them half an hour, take them out, and 
when they are a little cool lay them feparately 
on a board to drain, when they are quite cold 
jay them on adeep plate in what form you pleafe, 


' pourcold jelly over them, and they will look like. 


live fifh.—Make your jelly as before. 


A 


Craw-Fisu zm Savoury JeLty. 


BOIL your craw-fith, ‘then put a little jelly 
in a bowl, madeas for the chickens, when it is 
fet put inafew craw-fith, then cover them with 
jelly, when itis cold putin more lays till your 
bowl is full, let it ftand all night, and turn them 
out the poe as the chickens. 


CRAW-FISH 7 Jeuty. - 
BOIL half a dozen large craw-fith, and let 
them cool, wipe them clean, lay them in a 
. punch-bowl, with their backs downwards, pour 
on them fome nice calf’s- foot jelly, when it is 
cold 
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cold turn it out upona glafs difth; it makes 
a very pretty fide-dith for either dinner or fupper. 


| Todrefs MaccaRONi with PARMESANCHEESE. 


BOIL four ounces of maccaroni till it be quite 
tender, and lay it on a fieve to drain, then put 
it in a tofling+pan, with about a gill of good 
cream, a lump of butter rolled in flour, boil it 
five minutes, pour it on a plate, lay all over it 
Parmefan cheefe toafted ; fend it to table on a 
water plate, for it foon goes cold. 


- 


To flew CHEESE with LIGHT WIGs. 


CUT a plateful of cheefe, pour on it a glafs 
of red wine, ftew it before the fire, toafta light 
wig, pour over it twoor three fpoonfuls of hot 
red wine, putitin the middle of your dith, lay 
the cheefe over it, and ferve it up. 


| To few CHEESE. 
CUT your cheefe very thin, lay it ina toafter, 
fet it before the fire, poura glafs of ale over it, 
let it ftand till it is all likea light cuftard, then 

pour it on toa{fts or wigs, and fend it in hot. 


To flew CARDOONS. 


TAKE the infide of your cardoons, wath 
them well, boil them in falt and water, put 
them intoa toffing-pan, with a little veal gravy, 
a tea-fpoonful of lemon pickle, a large one of 
_mufhroom catchup, pepper and falt to eae 

| tafte, 
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‘tafte; thicken it’ with flour and butter, boil it 
a little, and ferve it up in a foup plate.’ 


To fry CARDOONS. 


_ BOIL your cardoons as you did for ftewing 
then dip them in batter made of a {poonful of 
flour and ale, fry them in a pan of boiling lard, — 
pour melted butter over them, and ferve them 


up. 
Io ragoo CELERY. 


TAKE off all. the outfides of your heads of © 
celery, cut them in pieces, put them in a tof 
fing-pan, witha little veal gravy or water, boil 
them till they are tender, put to it a tea~fpoonful © 
of lemon pickle, a meat fpoonful of white wine, 
and a little falt; thicken it with flour and but- 
ter, and ferve ag up with fippets. 


To fry CELERY. 


_ BOIL your celery as fora ragoo, then cut it 

and dip it in batter, fry it alight brown in hog’s- 
lard; putit ona plate, and pour Ara butter 
upon it. | 


To few CELERY. 


TAKE off the outfide and the green ends of 
your heads of celery, boil them in water till 
they are very tender, put in a flice of lemon, a 
little beaten mace, thicken it with a good lump 


of butter and flour, boil it alittle, beat the yolks 
of 
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of two eggs, gratein half anutmeg, mix them 
_ with a tea-cupful of good cream, put it to your 


gravy, fhake it over the fire till it be of a fine 
‘thickneéfs, but do not let it boil ; ferve it up hot. 


To feollp PoTAToEs. 


BOIL your potatoes, then beat them fine in 
a bowl with good cream, alump of butter, and 
falt, put them into fcollop-fhells, make them 
{mooth on the top, fcore them with a knife, lay 
thin flices of butter on the top of them, put 
them ina Dutch oven to brown before the fre. 


Three fhells is enough for a difh. 


To few MusHRooms. 


TAKE large buttons, wipe them witha wet 
flannel, put them in a ftew-pan, with a little 
water, letthem ftew a quarter of an hour, then 
putin a little falt, work a little flour and: butter 
to make it as thick as cream, let it boil five 
minutes, when you difh it up, put two large 
{poonfuls of cream mixed with the yolk of an 
egg, fhake it over the fire about a minute or 
two, but donot letit boil for fear of curdhing ; 
put fippets round the infide of the rim of the 
difh, but not toafted, and ferve it up.—It is 
proper for a fide-dith for fupper, ora corner for 
dinner. ig 


Another Way to flew Mushrooms. 
PUT your mufhrooms in falt and water, wipe 
them witha flannel and put them againin faltand 
water, 
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water, then throw them .into a faucepan by therh-. 
felves, and let them boil up as quick as poffible, 
then put in a little Chyan pepper, a little mace 
if you like the flavour, let them {tew in this 
a quarter of an hour, then add a tea-cupful of 
cream, with a little four and butter the fize of 
a walnut ; let them be ferved up as foon as done, 


To make MusHroom LoAVEs. 


TAKE imall buttons, wafh them as for pick- 
ling, put them ina tofling-pan, with a little 
white bread crumbs that have been boiled half 
an hour in water, then boil your mufhrooms in 
the bread and water five minutes, thicken it with 
flour and butter, and two {poonfuls of cream, 
but no yolks of eggs, put in a little falt, then 
take five {mall French rolls, make holes in the 
tops of them about the fize of a fhilling, and 
{crape out all the crumb, and put in your mufh-— 
rooms; ftick a bay leaf on the top of every roll. 
Five is a handfome difh for dinner, and three for 


fupper. 
Io ragoo MusHRooMs. : 

TAKE large mufhrooms, peel, and take out 
the infide, broi] them on a gridiron, when the 
outfide is brown put them into a tofling-pan, 
with as much water as will cover them, let them. 
ftand ten minutes, then put to them a fpoonful 
of white wine, the fame of browning, a very 
little allegar, thicken it with flour and butter, 
boil it a little, lay fippets round your difh, and 
ferve it up. ar 
7 ea 


— 
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To fiew Peas with Let TUCES. 


“SHELL your peas, ‘boil them in aed. water 
with falt in it, drain them ina fieve, then cut 
your lettuces in flices, and fry them in frefh but- 
_ ter, put your “peas and lettuces into a toffing- 
pan, with a little good gravy,- pepper, and alt, 
thicken it ‘with flour and butter, put in a little 
fhred mint, and ferve it up in afoup dith. 


To poach Eces with Toasts. 

PUT your water on in a flat-bottomed pan, 
with alittle falt, when it boils break your eggs 
carefully in, and let them boil two minutes, 
then take them up with an egg [poon, and lay 
them on buttered toafts. 


To drefi Ecos and SPINAGE. 

PICK and wath your {pinage in feveral waters, 
fet a pan over the fire with a large quantity of 
' water, throw a handful of falt in, when it boils 
_ put your fpinage in, and letit boil two minutes, 
take it up with a fifh flice, and lay it on the 
back of a hair fieve, {queeze the water out, and 
_ putitin a tofling-pan, with a:quarter of a pound 
of butter, keep turning and chopping it with 
a knife till it 1s quite dry, then prefs it a little 
betwixt two pewter plates, cut it in the fhape 
of fippets, and fome in diamonds, poach your — 
_ eggs as before, and lay them on your {pinage, 
and ferve them up hot.—WN.B. You may boil | 
brocoli inftead of fpinage, and lay it in bunches 
betwixt every egg. — 

U *Te 
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To drefs EGcs with ARTICHOKE BoTToms, | 


BOIL your artichoke bottoms in hard water, © 
if dry ones in foft water, put in a good lump of 
butter in the water, it will make them boil in 
half the time, and they will be white and plump; 
-when you take them up put the yolk of an hard 
egg in the middle of every bottom, and pour — 
good melted butter upon them, and ferve them 
up; you may lay afparagus, or brocoli, betwixt 
every bottom. 


To make a Fricafze of Eacs. 


'. BOIL your eggs pretty hard, cut them in 
round flices, make a white fauce the fame way — 
as for boiled chickens, pour it over your eggs, — 
lay fippets round them, and put a whole yolk — 
in the middle of your plate—It is proper for — 
a corner difh at fupper. : 


To fry SAUSAGES. 


_ CUT them in fingle links, and fry themin ~ 
frefh butter, then take a flice of bread, and fry — 
it agood brown in the butter you fried the fau- — 
fages in, and lay itin the bottom of your difh, 
put the faufages on the toaft, in four parts, and — 
ay poached eggs betwixt them; pour a little 
good melted butter round them, and ferve them — 


Up. © 


Lo 
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To flew CUCUMBERS. 


PEEL off the out-rind, flice the cucumbers 
pretty thick, fry them in freth butter, and lay 
them ona fievée to drain, put them into a tof- 
fing-pan, with alarge glafs of red wine, the fame 
of {trong gravy, a blade or two of mace, make 
it pretty thick with flour and butter, and when 
it boils put in your cucumbers, keep fhaking 

~them, and Jet them boil five minutes, be care- 
ful you do not break them; pour them into a 
’ difh, and ferve them up. 


To make an AMULET. 

PUT a quarter of a pound of butter into a 
frying pan, break fix eggs, and beat them a little, 
{train them through a hair fieve, put them in 

_when your butter is hot, and ftrew in a little 
fhred parfley and boiled ham fcraped fine, with 
nutmeg, pepper, and falt, fry it brown on the 

~ under-fide, lay it on your difh, but donot turn it, 
hold a hot falamander half a minute over it, to 
take off the raw look of the eggs; ftick curled 
parfley in it, and ferve it up.—V. B. You may 
put inclary and chives, or onions if you like it. 


To make an AMULET of ASPARAGUS. 


TAKE fix eggs, beat them up with cream, 
boil fome of the largeft- and fineft afparagus, 
when boiled cut off all the green in fmall pieces, 
and mix them with the eggs, and fome pepper 
and falt; make your pan hot, and put in a flice 
of butter, then put them in, and {end them up 
hot.—You may ferve them up hot on a buttered 


toafts. 
U 2 L 
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Io make PANADA. is 

GRATE the crumb of a penny loaf}: and 
boil it in a pint of water, with‘one onion anda 
few pepper corns, till quite thick and foft,- then 
put in two ounces of butter, a little falt, and 
half a pint of thick cream, keep ftirring it till 
it is like a fine cuftard, pour it into a foup 
plate, and ferve it up.—N. B. You may ule | 

fugar and currants, inftead of onions and Mei | 
per-corns, if i pleafe. : 


To make a RAMEQUIN of CHEESE. 


TAKE fome old Chethire cheefe, a lump 
of butter, and the yolk of a hard boiled egg, | 
and beat it very well together ina marble mor- — 
tar, fpreadit on fome flices of bread toafted and 
buttered ; hold a falamander over them, and 
fend ai ce ‘up. a 


PART 


Crit b. ALIA. 


Obfervations on PoTTING and CoLLARING, 


OVER your meat well with butter, and 

tie over it ftrong paper, and bake it well ; 
when it comes out of the oven pick out all the 
{kins quite clean, and drain the meat from the 
gravy, or the fkins will hinder it from looking 
well, and the gravy will foon turn it four, beat_ 
your. feafoning well before you put in your 
meat, and-put it in by degrees as you _ are beat- 
ing; when you put it into your pots, prefs it 
well, and let it be quité cold before you pour 
the clarified butter over it—In collaring, be. 
careful you rollit up, and bindit clofe, boil it 
till it is thoroughly enough, when quite cold 
 putitinto pickle with the ‘binding on, next day 
take off the binding, when it will leave the 
fkin clear; make frefh pickle often, and your 
meat will keep good a long time. 


\ 


_ To pot Brrr. 
RUB twelve. pounds | ofubecfewith half a 


pound of brown fugar, and one ounce of falt- 
petre, let it lie twenty-four hours, then wath it 
ean and dry it well witha cloth, feafon it with 
% little beaten | mace, pepper and falt to your 
Wg Kari 
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tafte, cut it in five or fix pieces, and put it in © 
an earthen pot, with a pound of butter in lumps 
upon it, fet it in a hotoven, and let it ftand 
three hours, then take it out, cut off the hard 
out-fides, and beat it in a mortar ; addtoita lit- 
tle more mace, pepper, and falt : “oil a pound of 
butter in the gravy and fat that.came from your 
beef, and put it in as you fee it requires it, and 
beat it exceeding fine, then put it into your pots, 
and prefs it clofe:down ; ; pour clarified butter, 
over it, and keep it in a dry place. , 


To pot Breer fo eat like VENISON. 


PUT ten pounds of beef into a deep dith, 
pour over it a pint of red wine, and let it lie in 
it for two days, then feafon it with mace, pep-= 
per, and falt, and put it intoa pot with the wine 
it was fteeped in, add to it a large glafs more of 
wine, tie it down with paper, and bake it three 
hours in a quick oven; when you take it out 
beat it in a mortar or wobder bowl, clarify a 
pound of butter, and put it in as you fee it re~ 
quires it, keep beating it till it‘is a fine paite, 
then put, it into your pots, lay ‘a paper over it, 
and fet on a weight to prefs it down; the next 
day pour clarified butter over it, and pees it in 
a Be: Seong for ufc. er | 


‘To pot Ox CHEEK. 


WHEN you ftew an ox cheek, take fome of 
the flefhy part, and feafon-it well with faltand — 
pepper, and beat it very fine in-a mortar witha 
little clear fat fkimmed off the gravy, then put 
Bu Ss =f wi et+heys 9 i  Sege 7 =e it: 
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it clofe into your potting pots, and pour over it 
clarified butter, and keep it for ufe. 


To pot VENISON. 


IF your venifon be ftale rub it with vinegar, 
and let it lie one hour, then dry it clean witha 
cloth, and rub it all over with red wine, feafon. 
it with beaten mace, pepper, and falt, put it on 
an earthen difh, and pour over it half a pint of 
red wine, and a pound of butter, and fet it in 
the oven; if it bea fhoulder, put 2 coarfe pafte 
over it, and bake it all night in a brown bread 
oven ; when it comes out, pick it clean from the 
hates and beat it ina marble mortar, with the 
fat from § your gravy ; if you find it not feafoned 
enough, add miore feafoning and clarified butter, 
and keep beating it till it is a fine pafte, then 
prefs it hard down into your pots, and pour cja~ 
tified butter over it, and keep it in a dry place. 


To pot VEAL. 


CUT a fillet of veal in three or four pieces, 
feafon it with pepper, falt, and a little mace, put . 
itinto pots with half a pound of butter, tie a 
paper over it, and fet it in a hot oven, and bake 
it three Haste: when you take it out cut off all 
the out-fides, then put the vealina marble mor- 
tar, and beat it with the fat from your gravy, 
then oil a pound : of frefh butter, and put it in, 
a little at a time, and keep beating it till you 


fee it is like a fine pafte, then put it clofedown 


into your potting-pots, put a paper upon it, and 
* fet onaw eight to prota it hard ; when your veal 
U 


4 eae, 
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is cold and tiff, pour over it clarified butter, the - 


thicknefs of a crown-piece, and: tie it down. 


Jo pot MarBLe VEAL. 


BOIL a:dried tongue, fkin it, and cut it as 


thin as poflible, and beat it exceeding well with 
near a pound of butter and alittle beaten mace, 


till it is likea pafte, have-ready veal ftewed and , 


beat the fame way as before, then put fome veal 
into your potting pots, then fome tongue in 


lumps over the veal: fill your pot clofe up with 


veal, and prefs it very hard down, and pour cla- 
rified butter over.it, and-keep it ina dry place. 
N.B. Do not lay on your tongue in any form, 
but in lumps, and it will cutlike marble ; when 
you fend it to the table cut it out in Sieki and 
garnifh it with curled parfley. 


To pot "TONGUES. ’ 


TAKE a neat’s tongue, and rub it with an 
¢ 

ounce of falt-petre, and four ounces of brown 
fugar, and let it he two days, then boil it till it 
is quite’tender, and take of the fkin and fide- 
bits, then cut the tongue in very thin flices, 
and beat itin amarble mortar, with one pound 
of clarified butter,.mace, pepper, and falt to 


your tafte, beat it exceeding fine, then put it~ 


clofe down into {mall potting pots, and pour 
clarified butter over it, 


a 


To 


a 
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To pota HARE. | 

' HANG up your hare four or five days with 
the fkin on, then cafe it, and cut it upas for eat- 
ing, put it-in a pot, and feafon it with mace, 
pepper, and falt, puta pound of butter upon 
it, tie it down, and bake it in a bread oven, when’ 
it comes out, pick it clean from the bones, and 
pound it very fine inamortar, with the fat from 
your gravy, then put it clofe down into your 
pots, and pour clarified butter over it, and keep 
it ina dry place. | 


To pot Ham with CHICKENS. 


TAKE as much lean of a boiled ham as you 
pleafe, and half the quantity of fat, cut it as thin 
as pofiible, beat it very fnein a mortar, with a 
_ little oiled butter, beaten mace, pepper, and falt, 
_ put part of it into a china pot, then beat the’ 
white part of a fowl with a very little feafoning ; 
it is toqualify the ham; puta layer of chicken, 
then one of ham, then chicken at the top, prefs 
it hard down, and when it is cold pour Clarified 
butter over it, when you fend it to the table cut 
out’a thin flice in the form of half a diamond, 
and lay it round the edge of your pot. ‘fy 


To pot Woopcocks. 


PLUCK fix woodcocks, draw out the train; 
tkewer their bills through their thighs, and put 
the legs through each other, and their feet upon 
their breafls, feafon them with three or four 

| ) blades 
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blades of mace, anda little pepper and falt, then 
put them intoa deep pot, with a pound of but- 
ter over them, tiea {trong paper over them, and 
bake them in a moderate oven ; when they are 
enough lay them on adifh, to drain the gravy 
from them, then put them into potting pots, and 
take all the clear butter from your gravy, and put 


it upon them, and fill up your pots with clari- 


fied butter, and keep them in a dry place. 


To pot Moor Game. 


PICK and draw your moor game, wipe them 
clean with a cloth, and feafon them pretty well 
with mace, pepper, and falt, put oneleg through 
the other, roaft them till they are quite enough, 
and a good brown; when they are cold put them 
into potting pots, and pour over them clarified 
butter, and keep themin adry place.—WN. B. Ob-= 
ferve to leave their heads uncovered with butter. 


To pot PIGEONS. 


PICK your pigeons, cut off the pinions, wath 
them clean, and put them into a fieve to drain, 
thendry them with a cloth, and feafon them with 
pepper and falt, roll a lump of butter in chop- 
ped parfley, and put it into the pigeons, few up 
the vents, then put them into a pot with butter. 
over them, tie them down, and fet them ina 
moderate oven ; when they come out, put them 
into potting pots, and cover them well with 
claied butter Oe le ae, 
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To pot all Kinds of {mall Birvs. 


PICK and gut your birds, dry them well with 
a cloth, feafon them with mace, pepper, and 
falt, then put them into a pot with butter, tie 
your pot down with paper, and bake them in 
a moderate oven; when they come out, drain 
. the gravy from them, and put them into potting 
pots, and cover them with clarified butter. 


To make a cold PorcuPiINneE of Beer. 


SALT a flank of beef the fame way as you 
did the round of beef, and turn it every day for 
a fortnight at leaft, then lay it flat upon a table, 
beat it an hour, or till it is foft all over, then 
rub it over with the yolks of three eggs, ftrew 
Over it a quarter of an ounce of beaten mace, 
the fame of nutmeg, pepper and falt to your 
tafte, the crumb of two penny loaves, and two 
large handfuls of parfley fhred finall, then cover 
it with thin flices of fat bacon, and roll your beef 
up very tight, and bind it well with packthread, 
boil it four hours, when it is cold, lard it all 
over, one row with the lean of ham, a fecond 
with cucumbers, a third with fat bacon, cut 
them in pieces about the thicknefs of a pipe, 
{hank and lard it fo that it may appear red, green, 
and white; fendit tothe table with pickles and 
f{craped horfe-radith round it, keep it in falt.and 
water, and a little vinegar.—You may keep it 
four or five days without pickle, 


To 


@ 
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- fo collar a Breast of Vear. 


‘BONE your veal, and beat it a little, then 
rub it over with the yolk of an egg, ftrew® 
over ita little beaten mace, nutmeg, pepper, and- 


falt, a large handful of parfley: chopped fmall, 


with a few fprigs of fweet marjoram, alittle le-> 


mon peel cut exceeding fine, one anchovy wafh- 
ed, boned, and'chopped very {mall, and mixed _ 
with a few bread crumbs, then roll it up very 
tight, .bind it hard witha fillet, and wrap it in 
a clean cloth, then boil it two hours and a half 
_ 3 foft water, when it isenough, hang it up by 
one end, and make-a pickle for it: to one pint. 
of falt and water put half a pint of ‘vinegar, 
when you fend it to the table cut a flice off one- 


end: garnifh with pickles and’ parfley. 


_, Lo collar a'‘Carr’s-Heap. ae 
TAKE a calf’s-head. with the fkin on, and, 
drefs off the hair,- then rip it down the face, and: 
take out all the bones carefully from the-meat, 
and fteep it in warm blue milk) till it) is whites 


then Jay it flat, andrub it with the white ofam 


eee; and ftrew over it a tea-{poonful of) whiter 
pepper, two or three. blades-of beaten mace, and? 
one nutmeg, af{poonful of:falt, two {core of; 
oyfters chopped {niall, half ‘a pound. of beefs. 
marrow, -and Sa°large-handful of. pariley, lay; 
them all over ‘the intfideof the head, cut off the 
ears, and lay theme-inéacthim partoof thehead,t 
then rollit uptight, bind it up with a fillet, and 

) I Wrap 


ee * 
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wrap it up in a clean cloth, ‘boil it two hours, 
and when it isfalmoft cold. bind it up with a 
freth fillet, ey putitina packle made as above, 

‘and keep it i ufe. 


To ee a i Baesna ee of Murron. 


BONE your mutton, and rub it over with 
the yolk of an egg, then grate over it a little 
“lemon peel; anda nutmeg, with a little pepper 
and falt, then chop {mall one tea-cupful of 
capers,» two anchovies, fhred fine a handful of 
parfley, afew {weet herbs, mix them with the 
crumb of a penny loaf, and ftrew ‘it! over 
your mutton and ‘roll it up tight, boil it two 
hours, then take it up, and put ct in a pickle . 
made as au the calf’s-head. 


To collar a Pic. 


KILL your pig, drefs off the hair, and draw | 
out the entrails, and wath it clean, takea fharp 
knife, ripit open, and take out all the bones, then 
rub it all over with pepper and falt beaten fine, 
a few fage leaves, and {weet herbs chopped {mall, 
then roll up your pig tight, and bind it with a 
fillet, then fill your boiler with foft water, one 
pint of vinegar, and a handful of falt, eight or 
ten cloves, a blade or two of mace, a few pep- 
per corns, and a bunch’of fweet herbs; when 

it boils putin your pig, and boilittillitisten- — 
' der, then take it up, and when it is almoft cold 
~ bind it over again, and put it into an earthen pot, 
-and pour the liquor your pig was boiled in upon 

it, keep it covered, and it is fit for nfe, . 


ook 
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To collar a SwINne’s FACE. 


CHOP the face in many places, and wath it 
in feveral waters, then boil it till the meat will 


. ‘leave the bones, take out the bones, cut open the 


ears, and take out the ear roots, cut the meatin 
pieces, and feafonit with pepper and falt ; while 
itis hot put it into an earthen pot, and fet the 
ears round the outfide of the meat, put a board 
on that will go in the infide of the pot, and fet 
a heavy weight upon it, and let it ftand all night, 
the next day turn it out, cut it round-ways, and 
it will look clofe and bright. 


To make Mock Brawn. 


TAKE a piece of the belly part, and the head 
ofa young porker, rub it with falt-petre, and let 
it lie three days, then wafhit clean, {plit the head 

and boil it, then take out the bones, and cut it 
in pieces, then take four ox feet boiled tender 
and cutin thin pieces, lay them in your belly piece 
with the head cut {mall, then roll it up tight 
with fheet tin, that a trencher will go in at each 
end, boil it four or five hours; when it comes 
out, fet it upon one end, and prefs the trencher 
down with a large lead weight, let it ftand all 
night, and in the morning take it out of your 
tin, and bind it with a white fillet, put it into 
cold falt and water, and it will be fit for ufe. 

N. B.—You muft make freth falt and water 
every four days, and it will keep a long .time. 


4° | : | To 
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To collar FuatT Rigs of Beer. 


BONE your beef, lay it flat upon a table, . 
and beat it half an hour with a wooden mallet 
tillitis quite foft, then rub it with fix ounces of 
brown fugar, four ounces of common falt, and 
one ounce of falt-petre beat fine, let it lie then 
for ten days, and turn it once every day, take it 
out, then put itin warm water for eight or ten 
hours, then lay it flat upon a table, with the out- 
ward ikin down, and cut it in rows, and a-crofs, 
about the breadth of your finger, but take care 
youdo not cut the outfide fkin ; then fill one nick 
with chopped parfley, the fecond with fat pork, 
the third with crumbs of bread, mace, nutmeg, 
pepper, and falt, then parfley, and fo on till you 
have filled all your nicks ; then roll it up tight, 
and bind it round with coarfe broad tape, wrap 
‘it in a cloth, and boil it four or five hours; then 
take it up, and hang it up by one end of the 
{tring to keep it round, fave the liquor it was 
boiled in, the next day {kim it, and add to it 
half the quantity of allegar as you have liquor, 
and a little mace, long pepper, and falt, then 
putin your beef, andkeep it forufe. N. B. When 
you fend it to the table cut a little off both ends, 
and it will bein diamonds, of different colours, 
and look very pretty, fet it upon a difh as you 
do brawn: if you make a frefh pickle every 
week it will keep a long time. 


To collar BEEF. 


SALT your beef, and beat it as before, then 
-rub it over with the yolks of eggs, ftrew overit . 
| twe 
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two large handfuls of parfley fhred fmall, half 


an ounce of mace, black pepper and falt to your. ° 


tafte, roll it up tight, and bind it about with a 
coarfe broad tape, and boil it till it is tender ; 
makea pickle for it the fame wayas before. 


To force a Rounp of Beer. 
TAKE a good round of beef, and rub it over 


‘a quarter of an hour with two ounces of falt- 
petre, the fame of bay falt, half'a pound of brown 
-fugar, and a pound of common falt, let it hein 
it for ten or twelve days, turn it once every day 
in the brine, then wath it well, and make holes 
in it with a penknife about an inch one from 
another, and fill one hole with fhred parfley, a 
fecond with fat pork cut in fmall pieces, and a 
third with bread crumbs, beef marrow, a little 
“mace, nutmeg, pepper, and falt, mixed together, 
then parfley, and fo on till you have filled all the 
‘holes, then wrap your beef ina cloth, and bind 
it with a filler, then boil it four hqurs; when it 
is cold, bind it over again, and cuta ‘thin flice 
off before you fend it to the table: garnifh with 
‘battey and red cabbage. | 


To foufe a TURKEY. 


KILL your turkey.and let it hang four or 
five daysin the feathers, then pick it and flit it 
up the back, and take out the entrails, bone it, 
and bind it ith a plece of matting like fturgeon . 
or Newcattle falmon, fet over the fire a clean 
- faucepan, with a pint of ftrong allegar, a {core 
of cloves, three or four blades of mace, a nut- 
meg, 
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meg fliced, a few pepper corns, and a handful 
of falt, when it boils put in the turkey, and 
boil it one hour, then take it up, and when 
cold put it into an earthen pot, and pour the 
liquor over it, and keep it for ufe: when you 
fend it to table lay {prigs of fennel over it. 


To faufe Pics Freer and Ears. 


.. CLEAN your pigs feet and ears, and boil 
them till they are tender, then {plit the feet, and 
put them into falt and water with the ears; when 
you ufe them dry them well witha cloth, and 
dip them in batter made of flour andeggs, fry 
them agood brown, and fend them up with 
good melted butter.—N. B. You may eat them 
cold; make freth pickle every two days, and 
they will keep fome time. 


- 


To foufe TRIPE. Oty th 
WHEN your tripe is boiled, put it into falt 


_. and-water, change the falt and water every day 


till you ufeit, dipitin batter, and fry it as the 
‘pigs feet and ears, or boil it in freth falt and 
water, with an onion fliced, and a few {prigs of 
parfley, and fend melted butter for fauce. 


To hang a SuRLOIN of BEEF fo roa/t. 


TAKE the fuet out of a furloin, and rub it 
half an hour with one ounce of falt-petre, four 
ounces of common falt, and half a pound of 
brown fugar, hang it up ten or twelve days, then 
wath it, arid roaft it; you may eat it either hot - 
or cold. | | ee 


Xo eo, rier 
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To falt Hams. 


AS foon as your hams are “cut out rub them 
very well with one ounce of falt-petre, half an 
ounce of falt prunella pounded, and one pound 
of common falt toevery ham, lay them in lead 
orearthen falt pans for tendays, turn them once 
in the time, then rub them well with morecom- 
mon falt, let them lie ten days longer, and turn 
them every day, then take them out, and {fcrape 
them exceeding clean, and dry them well with 

-a clean cloth, and rub it flightly over with a lit- 
tle falt, and hang them up to dry. 


To fmoke Hams. 


WHEN you take your hams out of the pic 
kle, and have rubbed them dry with a coarfe 
- cloth, hang them in a chimney, and makea fire 
of oak fhavings, and Jay over it horfe litter, and 
one pound of juniper berries; keep the fire {mo~ 
thered down for two or three days, and then 
hang them up to dry. 


To fait Cuops. 


THROW over your chops a handful of falt, 
and lay them fkin-fide down aflant ona board, 
to let all the blood run from them; the next day 
pound to every pair of chops one ounce of bay 
falt, the fame of falt-petre, two ounces of brown — 
‘fugar, and half a poundof common falt, mix 
them together, and rub them exceeding well, 
Tet them lic ten days in your falting ciftern, then 
ru 
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~ rib them with common falt, and let them lie a 
week longer, then rub ici clean, and ats 
them to diy in a dE place. 


Wich falt Bacon. 
WHEN your pig is cut down, cut off the 


hams and head, if it be a large one cut out a_ 
- chine, but leavein the fpare-ribs, it Keeps the? 
bacon from rufting, and the gravy .in, falt it 
‘with common falt and a little falt-petre (but 
neither bay falt nor fugar) let itlie ten days on 
a table, that will let all the brine run fromit, | 
then falt itagain ten or twelve days, turning it 
every day after the fecond falting, then {crape it 
very clean, rub alittledry falt on it, and hang 
itup.—N. B. Take care to fcrape ‘the white 
froth off very clean that is on it, which is caufed 
by the falt to work out of your pork, and rub 
on alittle dry fale, it keeps the bacon from ruft- 

; the. dry falt will candy, and fhine like dia- 
end on your bacon. 


To felt TonGuEs. 


SCRAPE your tongues, and dry them clean 
seuss acloth, and falt them well with common 
falt, and half an ounce of falt- -petre to every 
‘tongue, lay themin a-deep pot, and turn them 
every day for a week or ten days, falt them again, 
and let them lie a week longer, take them up, 
dry them with a cloth, flour them, and ne 
them up. 


e ae To 
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To falt a Luc of MutTTon. 

POUND one ounce of bay falt, and half an 
ounce of falt-petre, and rub it all over your leg 
of mutton, and let it lie all night ; the next day 
fait it well with common falt, and letit le a 
week or ten days, then hang it up to.dry. 


To pickle Pork. : 
CUT your pork in fuch pieces as will be moft 


convenient to lie in your powdering tub, rub 
every piece all over with falt-petre, then take 
one part bay falt, and two parts common falt, — 
and rub every piece well, lay the pieces as clofe 
as poflible in your tub, and throw a little falt 
over. 


To pickle BEEF. 


TAKE fixteen quarts of cold water, and put 
to itas much falt as will make it bear an egg, 
then add two pounds of bay falt, half a pound ~ 
of falt-petre pounded fmall, and three pounds ~ 
of brown fugar; mix all together, then put 
_ your beef into it, and keepit in adry cool place. 


CHAP. XIV. 
Obfervations on Possets, GRuUELS, Gc. - 


‘f making pofiets, always mix alittle of the 
hot cream or milk with your wine, it will 
keep the wine from curdling the reft, and take 
the cream off the fire before you mix all ee | 

| ther. . 
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ther.—Obferve, in making gruels, that you boil 
them in well tinned faucepans, for nothing will 
fetch the verdigris out of copper fooner than 
acids or wine, which are the chief ingredients 
in gruels, fagos, and wheys; donot let your 
gruel or fago tkim over, for it boils into them, 
and makes thema muddy colour. Me 


To make a cea PossET. 
GRATE two Naples bifcuits into a pint of 


thin cream, put ina ftick of cinnamon, and fet 
it over a flow fire, boil it tillit is of a proper 
thicknefs; then add halfa pint of fack, a flice 
of the end of alemon, with fugar to your tafte; 
{tir it gently over the fire, but do not let it boil 
Jeft it curdle, ferve it up with dry toaft. 


To make a BRANDY Posser. 


BOIL a quart of cream overa flow fire, with 
a {tick of cinnamon init, take it off to cool, beat 
the yolks of fix eggs very well, and mix them 
with the cream, add nutmeg and fugar to your 
tafte, fet it over a flow fire, and ftir it one way; 
when itis like a fine thin cuftard take it off, 
and pour itinto your terrene or bow], with aglais - 
of brandy, ftir it gently together, and ferve it 
up with tea wafers round it. 


To make a LEMON Posser. 


GRATE the crumb of a penny loaf very fine, 
and put it into rather more than a pint of 
water, with half a lemon peel grated, or fugar — 
rubbed upon it,to take out the effence, boil them 

, ee vere 
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together till it looks thick and clear, then beat it 
very well:—to the juice of half a lemon put in 
a pint of mountain wine, three ounces of Jordan 
almonds, and one ounce of bitter, beat fine, with 


a little orange-flower-water, or French brandy, | 


and fugar to your tafte, mix it well, and put it 
in your poffet, ferveit up in a terrene or bowl.— 
N. B. An orange poffet is made the fame way. 


To make an ALMOND PosseEtT. 


GRATE thecrumb of a penny loaf very 
fine, pour a pintof boiling milk upon it, let 
it ftand two or three hours, then beat it ex 
ceeding well,-addto it a quart of good cream, 
four ounces of almonds blanched and beat as 
fine as poffible, with rofe water, mix them all 
well together, and fet them over a very flow fire, 
and boil them a quarter of an hour, then fet it 
to cool, and beat the yolks of four eggs, and 
mix them with your cream; when it is cold 
{weeten it to your tafte; then flir it overa flow 
fire till it grows pretty thick, butdo not let it 
boil, it will curdle; then pour it into a China 
bowl; when you fend it to table put in three 
macaroons to {wim on the top.—It is proper for 
top at fupper, (ase 


‘ 


TAKE a quart of new milk, and the crumb 
of a penny loaf, and boil them till they are foft, 
when you take it off thefire grate in half a nut- 
meg, and fugar to your tafte, then put it into a, 
China bowl, and putin a pint of Lifbon. wine 
cla Re eee 


To make a WINE PossET. 


bo 
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carefully, alittle ata time, or it will make the 
curd hard and tough; ferve it up with toaft and 
butter upon a plate. | | 


: 3 
To make an ALE PossErT. 


PUT a little white bread ina pint of good 
miik, fet it over the fire, then warm a little 
more thana pint of good {trong ale, with nut- 
meg and fugar to your tafte, then put it in a bowl, 
when your milk boils pour it upon your ale, let 
it ftand a few minutes to clear, and the curd 
will rife to the top; then ferve it up. 


To mull Wine. 


GRATE half a nutmeg into a pint of wine, 
and fweeten it to your tafte with loaf fugar, fet 
it over the fire, and when it boils take it off to 
cool, beat the yolks of four eggs exceeding well, 
add to them alittle cold wine, then mix them 
carefully with your hot wine, a little ata time, 
then pourit backwards and forwards {everal 
times till it looks fine and bright, then fet it on 
the fire, and heat it a little at a time for feveral 
times till it is quite hot and pretty thick, and 
pour it backwards and forwards feveral times, 
then fend it up in chocolate cups, and ferve it up 

with dry toaft cut in long narrow pieces. 


‘To mull Aux. 3 
TAKE a pint of good ftrong ale, put it into a 


faucepan, with.three or four cloves, nutmeg 
Uitafte, fet it over the fire, when 
‘ _ ee ae it 
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it beils take it off to cool, beat the yolks of cae 


eges very well, and mix: yoke with a little cold 
ale, then putit to your warm ale, and pour it in 
and out of your pan feveral times, then fet 
it over a flow fire and heat it a little, then take 
it off again, and heat it two.or three times. till it 
is quite hot, then ferve it up with dry toaft, 


To make mulled WiNE. 


BOIL a quart of new milk five minutes with 
a {tick of cinnamon, nutmeg and fugar to your 
tafte, then take it off the fire, and let it ftand to 
cool, beat the yolks of fix eges very well, and 
mix them with a little cold cream, then mix 


them with your milk, and pour it backwards | 


and forwards the fame as you do mulled ale, and 
fend it ta table with’a plate of bifcuits, 


Jo make Beer TEA, 


TAKE a pound of lean beef, cut it in very 
thin flices, putit into a jar, and pour a quart of 
boiling water upon it, cover it very clofe to keep 
in the iteam, let it ftand by the fire, it is very 
good for a weak conftitution, it muft be drank 
when i itis milk warm. 


To make CHICKEN BROTH, 


SKIN afmall chicken, and fplit it in two, ana 
boil one half in three bls piri of water, with 
a blade or two of mace, a imalkeruft of white 
bread, boil it overa flow fire f ae at is reduced to 


half 


* 
hy 


< 
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half the quantity, pour it into a bafon, and take 
off the-fat, and fend it up witha oe toatt. 


To make Cuiextn pee 


SKIN halfa fowl, break the bones, and cut 
the flefh as thin as poffible, then put it into a 
jar, and pour a pint of boiling water upon it, 
cover it clofe up, and fet it by the fire for three 
hours, and it will be ready to drink. ~ 


To make MuTToN Brotu. 


TAKE the ferag end of a neck of mutton, 

_ chop it into fmall pieces, put it into a faucepan, 
and fill it with water, fet it overthe fire, and when 
the {cum begins to rife take it clean off, and put 
in a blade or two of mace, alittle French barley, 
or acruftof white bread to thicken it; when you. 
have boiled your mutton that Jit will fhake to 
pieces, ftrain your broth through a hair fieve, 
icum off the fat, and fend it Bp ‘with dry toaft, 


To make WutTe Wine WHEY. 


PUT a pint of tkimmed milk, and half a pint 
of white wine into a bafon, let it ftand a few 
minutes, then pour over it a pint of boiling wa- 
ter, let it ftand a little, and the curd will gather 
‘gna lump, and fettle tothe bottom, then pour 
your whey into a China bowl, and put in alump © 
of fugar, a {prig of balm, or a flice of lemon. 


To 
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To make ScuRvY Grass WHEY.. 


BOIL a pint of blue milk, take it off to cool, 
then put in two fpoonfuls of the juice of {curvy 
grafs, and two fpoonfuls of good old verjuice, fet 
it over the fire, and it will turn to a fine whey ; it 
is very good to drink in the {pring for the fcurvy. 


Go make CREAM of TARTAR WHEY. 
PUT a pint of blue milk over the fire, when 
it begins. to boil, put in two tea {poonfuls of 
cream of tartar, then take it off the fire, and let 
it ftand till the curd fettles to the bottom of the 
pan, then pour itintoa bafon to cool, and drink 
it milk warm, 


'Tomake BARLEY WATER. — 


TAKE two ounces of barley, boil it in two | 


quarts of water tillit looks white, andthe barley 


grows foft, them ftrain the water from the bar-» 


ley, add to it a little currant jelly or lemon.— 
N, B. You may put a pint more water to your 
barley, and boil it over again. 


To make Grout Gaur. 
BOIL half a pint of grouts in three pints of 


water or more, as you would have your gruel for 
thicknefs, with a blade or two of mace in it; 
when your grouts are foft, put in it white wine 
and fugar to your tafie, then take it off the fire, 
put to it a quarter of a pound of currants wafhed 
and picked, putitin a Chiua bowl, witha toaft 
_ of bread round it, cut in long marrow pieces. 


Te 
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To make Saco GRUEL. 

TAKE four ounces of fago, “give it a fcald 
in hot water, then {train it through a hair fieve, 
and put it over the fire with two quarts of water 
and a ftick of cinnamon, keep {cumming it till 
it Soe thick and clear, when your {ago is 
enough, take out the cinnamon, .and put in a 
‘pint of red wine, if you would have it very 
{trong put in more thana pint, and {weeten it 
to your tafte, then fet it over the fire to warm, 
but do not let it boil after the wine is put in, it 
weakens the tafte, and makes the colour not fo 
deep ared, pour it into aterrene, and put ina 
flice of lemon when you are fending it to table. 
it is proper for a top difh for fupper. 


To make Saco with Mik. 


WASH your fago in warm water, and fet it 
over the fire with a ftick of cinnamon, and as 
much water as will boil it thick and foft, then 
put inas much thin cream or new milk as will 
makeita proper thicknefs, grate in half a nut- 
meg, {weeten it to your tafte, and ferve it up in- 
a China bowl or terrene.—It is proper for a top 


difh for fupper. 


Tomake BARLEY GRUEL. 

TAKE four ounces of pearl barley, boilit in 
two quarts of water, with a flick of cinnamon in 
it, till it is reduced to one quart, add to it a lit- 
tle more thanapintof red wine, and fugar to 
your tafte, wafh and pick two or three ounces of 
currants very clean, 

, Te 
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- To make WATER GRUEL. an 


TAKE one {poonful of oatmeal, boil-it in 
three pints of water for an hour and a half, or 
till itis fine and {mooth, then take it off the fire 
and let it ftand to fettle, then pour itina China ~ 


bowl, and add white wine, fugar, andnutmegto 


your tafte, ferveit up hot with a buttered toaft 
upon a plate. Hat 


To make a fweet PANADA. 


CUT all the cruft off a penny loaf, flice the 
reft very thin, and putit into a faucepan witha 
pint of water, boil it till itis very foft and looks . 
clear, then putin a glafs of fack or Madeira wine, 
grate ina little nutmeg, and put in a lump of 
butter the fize of a walnut; and fugar to your 
tafte, beat it exceeding fine, then put it in a deep 
doup difh, and ferve it up.—N. B. You may 
leave out the wine and fugar, and put in a little — 
good cream anda little falt, if you like it better. 


To make CHOCOLATE. 


SCRAPE four ounces of chocolate, and pour 
a quart of boiling water upon it, mill it well with 
a chocolate mill, and {weeten it to your tafte, 


give ita boil and let it ftand all night, then mill 


it again very well, boil it two minutes, then 
mill it till it will leave a froth upon the top of , 
your cups. . 
CHAP. 
* 
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Obfervations on Wines, Catcuup, and 
| VINEGAR. 


INE is a very neceffary thing th in moft fae 
milies, and is often {poiled through mif- _ 
management of putting together, forif you let 
it ftand too long before you get it cold, and do not 
take great care to put your barm upon it in time, 
it fummer-beams and blinks inthe tub, fo that 
it makes your wine fret in the cafk, and will not 
let it fine; it is equally as great a fault to let it 
work too long i in the tub, for that takes off all 
the fweetnefs rand flavour of the fruit or flowers 
your wine is made from, fo the only caution I 
can give, is to be careful in following the re- 
-ceipts, and to have your veffels dry, rinfe them 
with brandy, and clofe them up as foon as your 
wine has done fermenting. 


To make Lemon WINE fo drink like CITRON 
WATER. 


PARE five dozen of lemons very thin, put 
the peels into five quarts of French brandy, and . 
let them ftand fourteen days, then make the juice 
into a.fyrup with three pounds of fingle refined 
-fugar ; when the peels are ready, boil fifteen 
gallons of water with forty pounds of fingle re- — 
fined fugar for half an hour, then put it into a 
tub, when cool add to it one {poonful of barm, 
let it work two days, then tun it and put in the 
brandy, peels, and fyrup, ftir them all together 

and 
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and clofe up your cafk, let it ftand three months 
then bottle it, and it will be pale, and as fineas 
any.citron. water ; it is more like a cordial than 
wine. . 


To make LEMON WINE a fecond Way. . 

_ 'FO one gallon of water put three pounds of 

powder fugar, boil it a quarter of an hour ; {cum 

it well, then pour it on the rinds of four lemons 

pared very thin, make the juice into athick fyrup, 

with half a poundof the above fugar, take a flice 

of bread toafted, and fpread on it a fpoonful of 
new barm, put it in the liquor when luke warm, | 
and let it work two days, then tun it into your 

cafk, and let it ftand three months, and then 

bottle it. amb Meg 
iy . To make ORANGE WINE. 

‘TO ten gallons of water add twenty-four 
pounds of lump fugar, beat the whites of fix eggs 
very well, and mix them when the water is cold, 
then boil itan hour, fcum it very well, take four 
dozen of the rougheft and largeit Seville oranges 
you can get, pare them very thin, put them into 
a tub, and put the liquor on boiling hot, and 
when you think it is cold enough add to it three 
or four fpoonfuls of new yeft, with the juice of 
the oranges, and half an ounce of cochineal beat 
fine, and boiled in a pint of water, ftir it all to- 
gether, and let it work four days, then putit in 
the cafks, and in fix weeks time bottle it for ufe. 


To make ORANGE Wink a fecond Way. 


TO ten gallons of water add twenty-feven 
pounds of lump fugar, boil it one hour, fkim — 
| it 
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itallthetime, then take the peels of five dozen of 
oranges, pared very thin, put them Into a tub; 
when you take the liquor off the fire pour it 
upon them, and when it is almoft cold add to it 
three {poonfuls of good yeft and free from being 
bitter, with the juice of all your oranges; let it — 
work two or three days, ftir it twice a day, then 
put it into a barrel with one quart of mountain — 
wine, and four ounces of the fyrup of citron ; 
{tir it well in the liquor; leave the barrel open 
till it has done working, then clofe it well up, 
let it ftand fix weeks, and then bottle it. | 


To make ORANGE Wine a third Way. 


TAKE fix gallons of water, and fifteen pounds 
of powder fugar, the whites of fix eggs well beat, 
boil them all three quarters of an hour, and {cum 
it well; when it is cold for working, take 
fix {poonfuls of good yeft, and fix ounces of the 
fyrup of lemons, mix them well, and add it to 
’ the liquor, with the juice and peel of fifteen 
oranges; let it work two days and one night, 

then turn it, and in three months bottle it. | 


To make SMYRNA Raisin WINE. 

TO one hundred of raifins put twenty gal- 
lons of water, let it ftand fourteen days, then 
put it into your cafk ; when it has been in fix 
months add to it one gallon of French brandy, 
and when it is fine then bottle it. . 


To make ELDER RAISIN WINE. 


TO every gallon of water put fix pounds of 


Malaga raifins fhred {mall, put them intoa vef- 
UR aie: ‘fel, 
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fel, pour the water on them boiling hot, ‘and Jet 
it ftand nine days, flirring it twice every day, get 
the elder berries When full ripe, pick them off 


the ftalks, put them into an earthen pot, and 


fet them in a moderate oven all night, then ftrain 
a through acoatfe cloth, and to every gal~ 
lon of liquor ‘add ‘one quart of this juice, ftir it 
well together, then toaft a flice.of bread, and 


{pread three {poonfuls of yeft on both fides, and 


put it in your wine, and let it work a day or 
two, then tun it into your cafk, fill it up as it 
works over, when it has done working clofe it 
up, and let it ftand one ea 


To make Raisin Wine scot — 


| BOIL ten rool one of {pring water one hour, 

when it is milk warm, to every gallon add fix 
pounds of Malaga raifins, clean picked and half 
chopped, ftir it up together twice a day for nine 
or ten days, then run it through a hair fieve, and — 
{queeze the raifins well with your hands, and _ 
put the liquor in your barrel, bung it clofeup, — 
and let it ftand three months, and ‘hen: bottle it. 


To make GinceRrR WINE. 


TAKE four gallons of {pring waterand feven — 
pounds: of Canes {wigar, boil it a quarter of 
an hour, and keep feumming it well; when the 
liquor is cold fqueeze in the juice of two le- 
‘mons, then boil the peel with two ounces of — 
ginger in three pints of water one hour ; whenit _ 
is cold putit all together into a barrel, with | 


two 
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two fpoonfuls of yeft, a quarter of an ounce of 
ifinglafs beat very thin, and two pounds of jar 
Deidre then clofe it up, and let it fland feven 
weeks, then bottle it; the beft feafon to make 
it is the {pring. 


To make PEARL GoosEBERRY WINE. 


TAKE as many of the beft pearl goofeberries 
when ripe as you pleafe, bruife them with a 
wooden peftle in a tub, and let them ftand all 
night, then prefs and fqueefe them through a 
hair fieve, let-the liquor ftand feven or eight 
hours, then pour it clear from the dhente:: 
and to every three pints of liquor add a pound 


-of doublerefinedfugar, and ftir it about till it © 


is melted; then put toit five pints of water, and 
two pounds more: of fugar, then diffolve half 
an ounce of ifinglafs in partof the liquor that has 
been boiled, put all in your cafk, ftop it well up 
for three months, then bottle it, and put in 
every bottle a lump of double refined fugar.— 
This is excellent wine. 


To make GoosrBerry Wine a _fecond Way. 


TO a gallon of water put three pounds of — 
lump fugar, boil it a quarter of an hour, and 
fcum it very well, then let it ftand till it is al- 
mot{t cold, and take four quarts of f goofeberries 
— when full ripe, bruife themin a marble mor- 
tar, and put them in your veffel, then pour in 
the liquor, and let it ftand two days, and ftir it 
every four hours; fteep half an ounce of ifinglafs 
oh, Y in 
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ina pint of brandy two days, ftrain the wine 
through a flannel bag into acafk, then beat the 
ifinglafs ina marble mortar with five whites of 
eggs, then whifk them together half an hour, 
and put itin the wineand beat them all together, 
clofe up your cafk and put clay over it, let it 
ftand fix months, then bottle it off for ufe, put — 
in each bottle a lump of fugar and two raifins 
of the fun: this isavery rich wine, and when 
ithas been kept in the bottles two or three years 
will drink like champagne. 


To make BLACKBERRY WINE. 


GATHER your berries when they are full 
ripe, take twelve quarts, and crufh them with 
your hand, boil fix gallons of water with twelve 
pounds of brown fugar a quarter of an hour, 
{cum it well, then pour it on the blackberries, 
and let it fand all night, then ftrain it through — 
ahair fieve, put into your cafk fix pounds of — 
Malaga raifins a little cut, then put the wine into 
the cafk with one ounce of ifinglafs, which muft 
be diffolved ina little cyder, {tir it all up toge- 
ther, clofe itup, and let it ftand fix. months, 
and then bottle it. re 


To make RASPBERRY WINE. 


GATHER your rafpberries when full ripe 
and quitedry, cruth them dire@tly and mix them 
with fugar, it will preferve the flavour, which 
they would'lofe in two hours; to every quart of 
ra{pberries put a pound of fine powder Ac, i 

| | - when 
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when you have got the quantity you intend to 
make, to every quart of rafpberries add two 
pounds more of fugar, and one gallon of cold 
water, ftir it well together, and let it ferment 
three days, ftirring it five or fix times a day, 
then put it in your cafk, and for every gallon 
putin two whole eggs, take care they are not 
broke in putting them in, clofe it well up, and. 
let it ftand three months, then bottle it, 

N. B.—If you gather the berries when the fun 
is hot upon them, and be quick in making your 
wine, it will keep the virtue in the rafpberries, 
and make the wine more pleafant. | 


To make Rep Currant Wine, | 


GATHER the currants when full ripe, {trip 
_ them from the ftems, and {queefe out the juice; 
to one gallon of the juice put two gallons of cold 
water, and two fpoonfuls of yeft, and let it 
work two days, then ftrain it through a hair 
fieve, at the-fame time put one ounce of ifin- 
glafs to {teep in cyder, and to every gallon of li- 
quor add three pounds of loaf fugar, ftir it well 
together, put it ina goodcafk: to every ten gal- 
Jons of wine put two quarts of brandy, mix 
them all exceeding well in your cafk, clofe it 
well up, let it ftand four months, then bottle it, 


To make CURRANT WINE another Way. 


TAKE an equal quantity of red and white 
currants, bake them an hour in a moderate oven, 


then {queefe them through a coarfe cloth, what 
| 7 ¥ 2 water 


G24 tae EXPERIENCED 

water you intend? to ufe ‘have ready boiling, 
and to every gallon of water put in one quart fi 
juice and three pounds of loaf fugar, boil ita 
quarter of anhour, fcum it well, then put it 
in atub,. when cool toaft a flice of bread and | 
{pread on both fides two fpoonfuls of yeft, and 
let it work three days, {tir it three or four times 
a-day, then put it intoa cafk, and to every ten 
gallons of wineadd a quart of French brandy,and 
the whites of ten eggs well beat, make the cafk 
clofe up, and let it ftand three months, then 
bottle it.—N. B. This is a pale wine, but it isa 
very good one. for wiki <i and drinks pleafant. 


& 


To make Sycamore Ta: 


TAKE two gallons of the fap and boil it half 
an hour, then add to it four pounds of fine pow- 
der fugar, beat the whites of three eggs to a 
froth, and mix them withthe liquor, but if it 
be too hot, it will poach the eggs, {cum it very, 
well, and boil it half an Heuts then firain it 
through a hair fieve, and let it ftand till next 
day, then pour it clean from the fediments, put - 
half a pint.of good yeft to every twelve gallons, 
cover it clofe up with blankets till it is white 
over, then put it into the barrel, and leave the 
_ bung-hole open till it has done working, ’ then 
cla it well up, letit {tand three months, then 
bottle it, the fifth part of the fugar muft be 


loaf, and if you like raifins, they are a great ad- 


dition to the wine.-— N. B, You may make . © 


bireh wine the fame way. 


Ta 
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Lo make eee Wine byes Way. 


BOIL twenty g eallons of birch water half an 
hour, then put in “thirty pounds of baftard fygar, 
boil your liquor and fugar three quarters of an 
hour, and keep {cumming it all the while, then 
put it into a tub, and: leet it ftand till itis quite 
cold, add to it dines pints of yeft, ftir it three’ 
or four times a day for four or five days, then 
putit into a cafk, with two pounds of Malaga 
raifins, one pound of loaf fugar, and half 
an ounce of ifinglafs, which mutt be diffolved in 
part.of the liquor, then put toit one gallon of 
new ale that is ready for tunning, work it very 
well in the cafk five or fix days, then clofe it up, 
let it ftand a year, and then bottle it off. 


To make WALNUT WINE, 


TO every gallon of water put two pounds of 
brown fugar and one pound of honey, boil them 
half anhour, and take off the f{cum, put into 
the tuba handful of walnut leaves to every gal- 
lon, and pour the liquor upon them, let it ftand 
all night, then take out the leaves, and put in 
half a pint of yeft, and let it work fourteen 
days, beat it four or five. times a-day, which 
will take off the fweetnefs, then ftop up the - 
cafk, and let it ftand fix. months.—This is a 
good wine againit con{umptions, or any inward 
dbs eae 


To make Cowstip WINE, 
TO two gallons of water add two pounds and 
-@ half of powder fugar, boil it half an hour, 
; Y 3 and 
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and take off the fcum as it rifes, then pour it 
into a tub tocool, with the rinds of two lemons; 
when it is cold add four quarts of cowflip flow- 
ers to the liquor, with the juice of two lemons, 
let it ftand in the tub two days, /lirring it every 
two or three hours, and then put it in the bar- 
rel, and let it ftand three weeks or a month, 
then bottle it, and puta lump of fugar into 
every bottle. -—NV. B. It makes the beft and 
{trongeft wine to have only the tops of the peeps. 


A fecond Way to make CowsuP Wine. 
- BOIL twelve gallons of water a quartet of an 
hour, then add two pounds and a half of loaf 
{ugar to every gallon of water, then boil it as 
long as the fcum rifes till it clears itfelf, when 
almoft cold pour it into a tub, with one fpoon- 
ful of yeft, let it work one day, then put in 
thirty-two quarts of cowflip flowers, and let it 
work two or three days, then put it all into a 
batrel, with the parings of twelve lemons, the 
fame of oranges, make the juice of them intoa 
thick fyrup, with two or three pounds of loaf 
fugar; when the wine has done working add 
the fyrup to it, then ftop up your barrel very 
well, let it ftand two or three months,and then 
bottle it. | 


To make ELDER Flower Wine. 
_'TAKE the flowers of elder, and be careful 
that youdo not let any ftalks in,to every quart of 
flowers put one gallon of water and three pounds 
ofloaf fugar, boil the water and fugar a quar- 
ter of an hour, then pour it on the flowers, and: 


let 
Ree 
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let it work three days,then ftrain thewine throu gh 
a hair fieve, and put it into a cafk; to every ten 
gallons of wine add one ounce of ifinglats dif- 
folved in cyder, and fix whole eggs, clofe it up, 
let it ftand fix months, and then bottle it. 


To make Batm Wine. 

TAKE nine gallons of water to forty pounds 
of fugar, boil it gently for two hours, fcum 
it well, then put it intoa tub to cool, then take 
‘two pounds anda half of the tops of balm, bruife 
it, and putit into a barrel with a little new 
yeft, and when the liquor is cold pour it on 
‘the balm, ftir it well together, and let it 
{tand twenty-four hours, and keep ftirring it 
often, then clofe it up, and let it ftand fix weeks, » 
then rack it off, and put a lump of fugar into 
every bottle, cork it well, and it will be better 
the fecond year than the firft.——WN. B. Clary 


wine is made the fame way. 


To make IMPERIAL Water. 


PUT two ounces of cream of tartar into a 
: large j jar, with the juice and peels of twoleinons, 
pour on them feven quarts of boiling water, 

when it iscold clear it through a gaute fieve, 
{weeten it to your tafte, and bottle it.—It will 
be fit to ufe the next day. 


To cure acid RAISIN WINE. 
THE following ingredients muft be propor- 


tioned to the degrees of acidity or fournets ; if 
but fmall, you muft ufe lefs, if aftronger acid, 

a larger quantity; it muft be proportioned to the 
- quantity of wine, as wellasthe degree of acidity 
* bn? | or 
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Or fournefs; be fure that the cafk be near 
full.before you apply the ingredients, which 
will have this good effect, the acid part of the 
wine will rife to the top immediately, and iffue 
out at the bung-hole, but if thecafk be not full, 

the part that fhould fly off will continue ip ieie 
cafk, and weaken the body of the wine, but if — 
_your cafk be full, it willbe ready to have a body 
laid on it in three or four days time.—I fhall 
here proportion the ingredients fora pipe; fup- 
poling it to be quite acid, thatis, juft recoverable. 
Take two gallons of {fkimmed milk, and two- 
ounces of ifinglafs, boil them a quarter of an 
hour, ftrain the liquor, and let it ftand until it is 
cold, then break it well with your whifk, add 
to it four pounds of alabafter, and three pounds 
of whiting, ftir them well up together, then put 
in one ounce cf falt of tartar, mix by degrees a 
little of the wine with it, foas to diflolveit to a 
thin liquor, put thefe in your cafk, and ftir it 
well with apaddle, and it will immediately dif- 
charge the acid part from it as before mentioned; 
whenit has donefermenting, bung it up for three 
days, then rack it off, and you will find part of 
its body gone off, by the ftrong fermentation; to 
remedy this, you mutt lay afrefh body on, in> 
proportion to the degree to which it hath been 
lowered by the above method, always having a 
{pecial care not to alter its tars and this muft 
be done with clarified fuger, for no fluid will 
agree with it, but what will make it thinnergor 
confer its own tafte, therefore the following i 1s 
the beft method for performing it: tolay a 
frefh pone on pain! take Sd oe of ahun- 


dred 


* 
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dred of brown fugar, and put it into your cop- 
per, then put ina gallon of lime water to keep 
it from burning, ftir it all the while till it boils, 
then math three eggs and fhells all together, add 
them to the fugar, and keep it ftirring about, and 
as the {eum or filth rifes take it off very clean, 
then put it in your can, and let it ftand till itis 
cold before you ufe it, then break it with your 
whilk by degrees, with about ten gallons of the 
wine, and apply it to the pipe, work it with the 
paddle an hour, then put a quart of ftum-forcing , 
to it, which will unite their bodies, and make 
it fine and bright. 7 


To make STUM. 
TAKE a five gallon cafk that has been well 


foaked in | water, fet it to drain, then take a pound 
of roll brimftone and melt it in a ladle, put as 
many rags to it as will fuck up the melted brim- - 
f{tone, Mehe all thofe rags in the cafk, cover the 
bung-hole but let it have a little air, fo that it 
will keep burning; when it is burned out, put to 
it three gallons of the ftrongeft cyder, and one 
ounce of commonallum pounded, mix it with . 
the cyder in the cafk, and roll it about five or 
_ fix times a-day, for ten days; then take out the 
bung, and hang the remainder of the rags on a 
wire in the cafk, as near the cyder as poflible, | 
and fet them on fire as before, when it is burnt 
_. out bung the cafk clofe, and roll it well about 

- three or four times a day for two days, then let 
it ftand feven or eight days, and this liquor will 
be fo ftrong as to aa your eyes by looking at 
It, When a forcea pipe of wine take a quart 


of 
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of this liquor, beat half an ounce of ifinglafs, 
and pull it in: {mall pieces, whifk it together, 
and it will diffolve in four or five hours, break 
the jelly with your whifk, add a pound of ala- 
bafter to it, and diffolve it in a little of the wine, 
then put it in the pipe and bung it clofe up, 
and ina day’s time it will be fine and bright. 


To refine Mart Liquor. 
TO cure a hogfhead of four ale: Take two 


ounces of ifinglafs, diffolve it in two quarts of 
new ale, and fetit all night by the fire, then take 
two pounds of coarfe brown fugar, and boil it 
in a quart of new wort a quarter of an hour, 
then put it into a pail, with two gallons of new 
aleout of the kear, whifk the above ingredients 
very well for an hour or more, till it be all of a 
white froth, beat very fine one pound of plafter 
of Paris, and put it into your cafk, with the 
fermentation, and whifk it very well for half an 
hour in your cafk witha ftrong hand, until you ~ 
have brought all the filth and fediments from the 
bottom of your cafk, and it will look white; if 
your cafk be not full, fill it up with new ale, 
and the fermentation will have this good effect ; 
the acid part of the ale will rife to the top im- 
mediately, and iffue out at the bung-hole, but — 
if the cafk be not full, the part that fhould fly — 
out will continue in, and weaken the body of 
the ale, be fure you do not fail filling up yourcafk 
four or five times a day, until it has done work- 
ing, and all the fournefs or white muddy part is 
gone, and when it begins to look like new tun- , 
- ned 
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ned ale put in ‘a large handful of {pent hops» 
clofe it up, and let it ftand fix weeks; if it be 
not fine, and cream like bottled ales let it ftand 
a month longer, and it will drink brifk like bot- 
tled ale ; this isan excellent method, and I have 
ufed it to ale that has been both white and four, 
- and never found it to fail. EH you have any malt 
that you fufpect is not good, fave out two gal- 
lons of wort, and.a few hours before you want 
it, add to it half a pint of barm, and when you 
have tunned your drink into the barrel, and it* 
hath quite doné working, make the above fer-° 
_— mentation, and when you have put it in the bar- 
~ sel whifk it very well for half an hour, and it 
will fet your ale on working afrefh, and when 
the two gallons is worked quite over, keep fill- 
ing up your barrel with it four or five times a 
day, and letit work four or five days, when it — 
has done working clofe it up: if the malt has 
got any bad fmack or tafte, or be of ‘a fluid 
nature, this will take it off. rae 


To make Sack Mean. 


TO every gallon of water add four pounds of 
honey, boil it three quarters of an hour, and 
{cum it as before, to each gallon add half an 
‘ounce of hops, then boil it half an hour, and 
let it ftand till the next-day, then put it in your 
eafk, and to thirteen gallons of the above liquor 
add a quart of brandy or fack, Jet it be lightly 
clofed till the fermentation is quite done, then. 
make it up very clofe; if it be a large cafk let 
it ftand a year before you bottle it. » 

C 


* 
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To make COWSLIP MEAD. 


TO fifteen gallons of water put thirty pounds 
of honey, boil it till one gallon is wafted, fcum 
it, then take it off the fire, have ready fixteen 
lemons cut in halves, takea gallon of the liquor, | 
and put it to the lemons, put the reft of the » 
diquor into atub, with feven pecks of cowflips, 
and let them ftand all night, then put in the 
liquor with the lemons, eight {poonfuls of new 
yeft, and a handful of fweet briar, ftir them 
all well together, and let it work three or four 
days, then “ftrain it, and put it in your cafk, and © 
in fix months time you may bottle it. 


To me Warnut Meap. | 
TO every gallon of water put three nonnde ' 
anda half of ‘honey, boil them together three 
quarters of an hour, to every gallon of liquor 
put about two dozen of walnut leaves, pour 
your liquor boiling hot upon them, let them 
ftand all night, then take the leaves out and put 
in a {poonful of yeft, and Jet it work two or 
three days, then make it up, let it ftand three 
hon. and then, bottle it. 


To make OZYAT. 


BLANCH a pound of {weet vigonte al 
the fame of bitter, beat them very fine, with fix 
fpoonfuls of orange-flower water, take three 
ounces of the four cold feeds, if you beat the . 
almonds, but if you do not beat them, you mutt 
take fix ounces of the four cold feeds, then, with 
two quarts of {pring watery. tub your pounded. 
. feeds 


o : | j 
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feeds and almonds fix times through a napkin, 
then add four pounds of treble refined fugar, 
boil it to a thin fyrup, fkim it well, and when 
it is cold bottle it. 


To make Ozvat a fecond Way. 
BOIL two quarts of milk with a ftick of 


cinnamon init, let it {tand to be quite cold, 

then blanch two ounces of the beft {weet al- 
monds and about ten or twelve bitter almonds, 
pound them together in a marble mortar with a 
little rofe-water, then mix them well with the 
milk, {weeten it to your tafte, and give it one 
boil, ftrain it through a very fine fieve till it is 


_ quite fmooth and free from almonds. Send it 


up in ozyat glaffes with handles, and quite cold ; 
take great care you do not boil it too much, and 
that the almonds do not turn to oil. 


fae pias for the fame Ue. 


TO one quart of boiled water add the juice 
of fix lemons, rub therinds of the lemons with 
loaf fugar to your own tafte; when the water is 
near cold mix the juice and fagar with it, then 
bottle it for ufe. | 


Lo make LEMONADE a fecond Way. 
PARE fix or eight large lemons, put the 


peels into a pint of aries give them a boil, 
’ when cold fqueefe your lemons into it, and put 
in one pound of fugar, then ftrain it through a. 
lawn fieve to as much water as will ike it 
5 - pleafant ; 


* 


\ 
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pleafant ; juft before you fend it up put ina pint 


of white Cie and the j juice of an — if you 


like it. 


To make Lumonane a third Way. 


TAKE the rinds of fix lemons pared very 
thin, and put them in a pan, with about twelve 
ounces of fugar, and a quart of pump water 
made not too "hot ; let it fland a night, then 
fqueefe the juice of your lemons into it, with 
one fpoonful of crange-flower water, and run it 
through a bag till it looks clear. 


To make a rich Acip for Puncn. 


BAKE red currants, and ftrain them as you 
do for jellies, take a gallon of the juice, put to 
it two quarts of new milk, cruth pearl goofe- 
berries when fullripe, and ftrain them through 
a coarfe cloth, add two quarts of the juice, and 
three poundsof double refined fugar, three quarts 
of rum and two of brandy, one ounce of ifinglafs 
diffolved in part of the liquor, mix it all up to- 
gether, and put it in a little calk; let it 
ftand fix weeks, and then bottle it for ufe, It 
will keep many years, and fave much fruit. 


To make ORANGE JuICcE fo keep. 


SQUEESE your oranges into a pan, then 
ftrain them through a very coarfe fieve, after 
that through a very fine fieve;. meafure your 
juice, and to every pint put a pound of fine 


loaf fugar; let it ftand together 3 night covered © 
3 7 eke 


epi 
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over, then take off the fcum, ftir it well in the 
pan, and put it in dry pint bottles, put in a 
fpoonful of brandy, after they are filled tie it 
over the cork with leather ; if you do not choofe 
to put fpirits in, alittle oil will do, to be taken 
off clean before you ufe it; keep it in a dry 
place, and it will be good for two years. The 
pulp that will be in your fine fieve will make 
marmalade. be 

To make SHRUB. 


TAKE a gallon of new milk, put to it two 
quarts of red wine, pare fix lemons and four 
Seville oranges very thin, put in the rinds, and 
the juice of twelve of each fort, two gallons of 
- rum and one of brandy, let it ftand twenty-four 
hours, add to it two pounds of double refined 

ugar, and ftir it well together, then put it ina 
jug, cover it clofe up, and let it {tand afortnight, 
then run it a 3 a jelly bag, and bottle it 
for ufe. : 
To make SHERBET. 


TAKE nine Seville oranges and three lemons, 
grate off the yellow rinds, and put the rafpings 
into a gallon of water, and. three pounds. of 
double refined fugar,and boilit toa candy height, 
then take it off the fire, and put in the juice the © 
pulp of the above, and keep ftirring it until it 
is almoft cold, then put it ina pot for ute. 


Lo make fine SHERBET a _fecond Way, 
PARE four large lemons and boil the peels 
in fix quarts of water and a little ginger cut fine, 
boil them a quarter of an hour, then add 4 i 
| | tires; 
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three pounds of fugar, and when it is cold put ~ 
- inthe juice of the heinionds and ftrain it, and it 
is ftfor ule. . 


To make SHERBET @ third Way. 


TAKE twelve quarts of water to fix pounds 
of Malaga raifins, flice fix lemons into it, with 
one pound of fixpenny fugar, put them all to- 
gether into an earthen pan,.let it ftand three 
days, ftirring ‘it three times a-day, then take 
them out, andlet them drain in a flannel bag, 
then bottle it; do not fill the bottles too full, 
left they burft. It will be fit to drink in about 
a fortnight. 3 | 


To make RASPBERRY BRANDY. 


GATHER the rafpberries when the fun is — 
hot upon them, and as foon as ever you have got 
them, to every five quarts of rafpberries put one 
quart of the beft brandy, boil a quart of water 
five minutes with a pound of double refined fu- 

_ gar init, and potr it boiling hot on the ber- 
ries, let it ftand all night, then add nine 
quarts more brandy, {tir itabout very well, put 

@ i in a ftone bottle, and let it ftand a month 
or fix weeks; when fine bottle it. 


To make BLACK CHERRY Beawee 


TAKE outthe ftones of ight pounds of black 


cherries, and put on them a gallon of the beft © 


brandy, bruife the {tones in a mortar, then put 
them in your Brea cover them up clofe, and _ 
ity 
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Jet them ftand a month or fix weeks, then pour 
it clear from the fediments, and bottle it. 


To make ORANGE BRANDY. 


PARE eight oranges very thin, and fteep the 
_ peels in a quart of brandy forty-eight hours in 
aclofe pitcher, then take three pints of water 
and three quarters of a pound of loaf fugar, boil 
- it until itis reduced to half the quantity, then 
let it ftand till it is cold, then mix it with the 
brandy; let it ftand fourteen days, and then | 
bottle it. 

“To make ALMOND SHRUB. 


TAKE three gallons of rum or brandy, three 
quarts of orange juice, the peels of three lemons, 
three pounds of loaf fugar, then take four 
ounces of bitter almonds, blanch and beat them 
fine, mix them ina pint of milk, then mix 
them all well together, let it {tand an hour to 
curdle, run it through a flannel bag feveral times 
till it is clear, then bottle it for ufe. 


To make CURRANT SHRUB. 


- PICK your currants clean from the ftalks 
when they are full ripe, and put twenty-four | 
pounds intoa pitcher, with two pounds of fingle 
refined fugar, clofe the jug well up, and put it 
into a pan of boiling water till they are foft, 
then ftrain them through a jelly bag, and to 
every quart of juice put one quart of brandy, a 
pint of red wine, one quart of new milk, a 
pound of double refined fugar, and the whites 
ef two eggs well beat, mix them all se auaie 
an 
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and cover them clofe up two days, then runit 
through a jelly bag, and bottle it for ufe. | 


To make WALNUT CATCHUP. 


TAKE green walnuts before the fhell is 


_— - A . 
© ee ee ee mae 4~ 


formed, and grind them ina crab mill, or pound _ 


them ina marble mortar, fqueefe out the juice 


through a coarfe cloth, put to every gallon of 
juice one pound of anchovies, one pound of bay 
falt, four ounces of Jamaica pepper, two of 
long, and two of black pepper, of mace, cloves, 
and ginger, each one ounce; and a ftick of horfe- 
radifh; boil all together till reduced to half the 


quantity, put itin apot, and whencold bottle { 


it; it will be ready in three months. 


To make Watnut Catcuup another Way. 


PUT your walnuts in jars, cover them with 
cold ftrong ale allegar, tie them clofe for twelve 


months, then take the walnuts out from the ~ 


allegar and put to every gallon of the liquor 
two heads of garlick, halfa pound of ancho- 
vies, one quart of red wine, one ounce of mace, 
one of cloves, one of long, one of black, and 
one of Jamaica pepper, with one of ginger, boil 
them allin the liquor till it is reduced to half 
the quantity, the next day bottle it for ufe; it 
- is good in fifh fauce, or ftewed beef. In my 
opinion itis an excellent catchup, for the longer 
itis kept the better it is. I have kept it five 


years, and it was much better than when firft 


made. 


N. B. You may find how to pickle. 
| the. 
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the walnuts you have taken out, amongft the 
other pickles. OH m 


To make Mom Catctur. 

TO a quart of old mum put four ounces of 

anchovies, of mace and nutmegs fliced one 

ounce, of cloves. and black pepper half an 

ounce, boil it till it is reduced onethird; when 
cold bottle it for ufe. 


To make a CATCHUP fo keep feven Years. 

TAKE two quarts, of the oldeft fttong beet 
you can get, put toitone quart of red wine, 
three quarters of a pound of anchovies, three 
ounces of fhalots peeled, halfan ounce of mace, . 


the fame of nutmegs ; a quarter of an ounce of 


cloves, three large races of ginger cut in flices, 
boil all together over a moderate fire till one 
third is wafted, the next day bottle it for ufe; 
it will carry to the Eaft-Indies. : 


To make Musuroom CatTcuue. 


TAKE the full grown flaps of mufhrooms,; 
crufh them with your hands, throwa handful of — 
falt into every peck of mufhrooms, and let them 
ftand all night, then putthem into ftew-pans, 
and fet themin a quick oven for twelve hours, 


and ftrain them through a hair fieve; to every 


gallon of liquor put of cloves, Jamaica, black 


pepper, and ginger, one ounce each, and half a 
pound of common falt, fetit ona flow fire, and 


~ jetit boil till half the liquor is wafted away; then 


put it in a clean pot, when cold bottle it for ufe. 
D2 or Te 


| 
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To make Musuroom PowpEr. — 


TAKE the thickeft large buttons you can get, 
peel them, cut off the root end, but do not wath 
them, f{pread them feparately on pewter dithes, 
and fet them ina flow oven to dry, let the liquor 
dry upinto themufhrooms, it makes the powder 
ftronger, and let them continue in the oven till 
you find they will powder, then beat them in a _ 
marble mortar, and fift them through a fine 
fieve, with a little Chyan pepper, and pounded 
mace; bottle it, and keep it in a dry clofet. | 


To make TARRAGON VINEGAR. 


TAKE tarragon juftas itis going into bloom, - 
firip off the leaves, and to every pound of leaves 
put a gallon of ftrong white wine vinegar in a — 
ftone jug to ferment fora fortnight, then run it 
through a flannel bag; to every four gallons of — 
vinegar put half an ounce of ifinglafs diflolved 
incyder, mix it well with vinegar, then put it — 
_ into large bottles, and let it {tand one month to © 
fine, then rack it off, and put it into ‘pint bot- — 


e 


tles for ufe. 


« To make ELDER FLOWER VINEGAR. 


TOevery peck of the peeps of elder flowers 
put two gallons of ftrong ale allegar ; and fet it — 
an the funina ftone jug fora fortnight, then ~ 
filter it througha flannel bag; when you bottle — 
if, put it in fmall bottles, it keeps the flavour 4 
much better than large ones.—— Be careful you ~ 
do not drop any ftalks among the peeps.——It © 

makes ~ 


oe 
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makes a pretty mixture ona fide table, with 
tarragon vinegar, lemon pickle, oe, 


To make GOosEBERRY VINEGAR. 


TAKE the tipett goofeberries you can get, 
crufh them with your hands in a tub, to every 
peck of goofeberries put two gallons of water, 
mix them well together, and let them work for 
three weeks, ftir them up three or four times a 
day, then ftrain the liquor through a hair fieve, 
and put to every gallon a pound of brown fugar, 
a pound.of treacle, a {poonful of frefh barm, 
and let it work three or four daysin the fame tub 
well wafhed, run it into iron-hooped barrels, 
and let it ftand twelve months, then draw it into 
bottles for ufe,—This hae exceeds any white 

wine vinegar. | | 


T ike By ak VINEGAR. 


PUT nine pounds of brown fugar to every 
fix gallons of water, boil it for a quarter of an 
hour, then put it into a tub lukewarm, put to it 
a pint of new barm, let it work for four or five 
days, ftir it up three or four times a day, then 
tun it into aclean barrel iron-hooped, and fet it — 
full in the fun; if you make itin February it 

will be fit for ufe in Auguft; you may ufe it 
for moft forts of. picistes, except mufhrooms 
and walnuts. 


ih ols As 
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CH AIP. XVE 
Obfervations on KOS eS 2 


ICKLING. 1s a yery Aol fine ina fa- 


mily, but is often ill managed, or at leaft : 


made to pleafe the eye by pernicious. things, 
which is the only thing that ought to be avoid- 
ed, for nothing 1 is more common than to green 
pickles i in a. brafs pan for the fake of having 
them a good green, whenat the fame time they 
will green as well by heating the liquor, and 
keeping them in a proper heat upon the hearth, 
without the help of brafs, or verdegris of any 
kind, for, it is poifon tq a great degree, and no- 
thing ought to be avoided more than ufing brafs 


or copper thatis not well tinned ; but the beft . 


way, and the only. caution I°can give, is to be 
very particular in keeping the pickles from any 
thing of that kind; and follow ftri@ly the di- 
rection of your receipts, as you will find receipts 


for any kind of pickles, without being put 
in falt and water at all, and greened only by 
pouring your vinegar hot upon them, Boos it will 


keep them a long time. . tthe 


To pickle Cucumaras. : 
"TAKE the fmalleft cucumbers you: can get, 
andas free from fpotsas poftible, put them ‘into 
a ae {alt and water for nine or ten days, or 


till they are quite yellow, and ftir them twicea : i 
day at leaft, or they will fcum over, and grow _ 
fott : when. they are thoroughly yellow pour the. 


water 


5 
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water from them, and cover them with plenty 
of vine leaves, fet your water over the fire, when 
it boils pour it upon them, and fet them on the 
hearth to keep warm, when the water grows 
cool, make it | boiling hot again, and pour it 
upon them, keep doing fo till you fee they are 
a fine green, which will be in four or five times; 
be fure you keep them well covered with vine 
leaves, a cloth and dith over the top to keep in 
the fteam, it helps to green them fooner ; when 
they are greened, put them into a hair fieve to 
drain, then make a pickle’ for them; to every 
two quarts of white wine vinegar put half an 
ounce of mace, and ten or twelve cloves, one 
ounce of ginger cut in flices, the fame of black 
pepper, and a handful of falt, boil them all to- 
gether five minutes, then pourit hot upon your 
pickles, and tie them down with a bladder for 
ufe.—N. B. You may pickle them with ale alle- 


gar, or diftilled vinegar; if you, ufe vinegar, it » 


muft not be boiled ; you may add three or four 
cloves of garlick or fhalots, they are very good 
for keeping the pickle from caning. 


_ “GATHER your cucumbers ona dry day, 


and put them into anarrow-topped pitcher, put . 


- to them a head of garlick, afew white muftard 
feeds, and a few blades of mace, half an ounce 
of black pepper, the fameof long pepper and 
ginger, and a good handful of {alt into your 

vinegar; pour it upon your cucumbers boiling 

hot, fet them by the fire, and keep them warm 
| | haya es. SOR 
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for three days, and boil your allegar once every 
day; keep them clofe covered till they are 


a good green, and then tie them down were a 
leather, and keep them for ufe. 


Te pickle CUCUMBERS 77 flices. 


GET your cucumbers large, before the feeds 
areripe, flice thema quarter of an inch thick, — 
then lay them on a hair fieve, and betwixt every 
lay put a fhalot or two, throw on a little falt, let 
them ftand four or five hours to drain, then put 
them ina ftone jar, take asmuch ftrong ale al- 
legar as will cover them, boil it five minutes, 
with a blade or two of mace, a few white pep- 
per corns, a little ginger fliced, and fome horfe- 
radith {craped, then pour it boiling hot upon 
your cucumbers, let them ftand till they are 
cold, do foforthree times more: let it grow 
cold betwixt every time, then tie them down 
witha bladder for ule, 


20 Doble MANE OEe: 


TAKE the largeft cucumbers the ‘can aves ‘ 
before they are too ripe, or yellow atthe ends, — 
then cut a piece out of the fide, and take out 
the feeds with an apple-fcraper, oratea-{poon, 
and put them ina very ftrong falt and water __ 
for eight or nine days, or till they are very yel- 
low, ftir them well two or three times each day, ~ 
then put them into a brafs pan, with a large 
quantity of vine leaves both under and over — 

them, beat alittle roach allum very fine, and 
i , a4 , F “f put 
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‘put it in the falt and water that they come out 
_ of, pourit upon your cucumbers, and fet it upon 
_ avery flow fire, for four or five hours, till they 
are a pretty green, then take them out, anddrain 
them on a hair fieve, when they are cold, put 
to them a little horfe-radifh, then muftard feed, 
two or three heads of garlick, a few pepper 
corns, flice a few green cucumbers in {mall 
pieces, then horfe-radifh, and the fame as before 
mentioned, till you have filled them, then take 
the piece you cut out, and few it on with a large 
needle and thread, and do all the reft the fame 
way, have ready your pickle; toevery gallon of 
allegar put. one ounce of mace, the fame of 
cloves, two ounces of ginger fliced, the fame 
of long pepper, black pepper, Jamaica pepper, 
three ounces of muftard feed tied up in a bag, 
four ounces of garlick, and a ftick of horfe- 
radifh cut in flices, boil them five minutes in 
theallegar, then pour it upon your pickles, tie 
them down, and keep them for ufe. 


To pickle CopLINs. 


GET your codlins when they are the fize of 
a large French walnut, put a good deal of vine 
_ deaves in the botom of a bra{s pan, then put in 
your codlins, cover them very well with vine 
_leaves, and fet them over a very flow fire till you 
can peci the {kins off, then take them carefully 

up in a hair fieve, and peel them with a pen- 
knife, and put them,into the fame pan again 
with the vine leaves and water as before, cover 
them clofe, and fet them overa flow fire till they 

| are 
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area PE: green, then drain them through a hair 
fieve, and when they are cold put them into 
diftilled yinegar, pour a little meat oil on the 
top,’ and tie them down with a bladder. 


Lo pickle KipNey Beans. 


GET your beans when they are young and 
{mall, then put them into a ftrong falt and water 
for three days, ftir them up two or three times 
each day, then put them intoa brafs pan, with 
vine leaves both under and over them, » pour on 
the fame water as they came out of, cover them 
clofe, and- fet them over a very flow fire till they 
are a fine green, then put them into a hair fieve 

to drain, and make a pickle for them of white 
wine vinegar, or fine ale allegar, boil it five 
or fix minutes, with a little mace, Jamaica 
pepper, long pepper, and a race or two of gin- 
ger fliced, then pour it hot upon the kidney 
beans, and tie them down with a bladder. 


To pickle SAMPHIRE. 


WASH your famphire very well in four ae | 
beer, then put it intoa large brafs pan, diffolv se i 
a little bay falt, and twice the quantity of com- 


mon faltin four beer, then fill up your pan with 
it, cover it clofe, and fet it over a flow fire till 


it is a fine green, then drain it through a fieve, © 


and put it into jars, boil as much fugar vinegar 
or white wine vinegar, with a race or two of 
ginger, and a few pepper corns, as will cover 


it; then pour it hot upon shi famphire, and 


tie it well down. 


Tp 
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Fa pickle Wanuts black. 


GATHER your walnuts when the funiis hot 
upon them, and before the fhell is hard, which 
you may know by running a pin into them, 
then put them in a ftreng falt and water for 
nine days, and tir them twice a day, and change 
the falt and water every three days, then put 
them in a hair fieve, and let them ftand in the 
air till they turn black; then put then into 
ftrong ftone jars, and pour boiling allegar over 
them, cover them up, and let them ftand till 
they are cold, then boil the allegar three times 
more, and let it ftand till it is cold betwixt 
every. time; tic them down with paper anda 
bladder over them, and let them ftand two 
months, then take them out of the allegar, and > 
make a pickle for them; to every two quarts of . 
allegar put half an ounce of mace, the fame of 
cloves, one ounce of black pepper, the fame of 
Jamaica pepper, ginger, and long pepper, and 
two ounces of commen falt, boil it ten minutes, 
‘and pour it hot upon your walnuts, and tie them 
down with a bladder and paper over it. 


A fecond Way to pickle Waunuts black. 


WHEN you have got your walnuts as before, 
put them intoa frong cold allegar, with a good 
deal of falt in it, let them Revd three months, 
then | pour off the allegar, and boil it with a lit- 
_ tle more falt in it, then pour it upon your wal- 
nuts, and let them ftand till they are cold, make 
it hot again, and avons it upon your walnuts, and 

3 do 
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do fo till they are black, then put them into a 
hair fieve, and makea pickle for them the fame 
way as above: keep them in ftrong ftone jars, 
and they will be fit for ufe in a month or fix 
weeks time. : 


Bs 


To pickle Wat NuTS an Olive colour. 


GATHER your walnuts, and put themina 
ftrong ale allegar, and tie them down with a 
bladder anda paper over it, to keep out the air, 
end Iet them ftand twelve months, then take 
tlrem out of that allegar, and make a pickle for 
them of ftrong allegar, and to every quart put 
half an ounce : of Jamaica pepper, the fame of 
Jong pepper, a quarter of an ounce of mace, the 
fame of cloves, one head of garlick, anda little 
falt, boil them all together five or fix minutes, 
then pour it upon your walnuts ; when it is cold, 
heat it again three times, then tie them down 
with a bladder, and paper over it ; they will keep 
feveral years, without either turning colour or 


growing foft, ifyourallegar be good.—N. B. You ” 
may make exceeding good catchup of the alle- 
gar that comes from the walnuts, by adding a © 


pound of artchovies, one ounce of cloves, the 


ed 
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jame of long and black pepper, one head of ~ 


garlick, and half a pound of common falt to 
every gallon of allegar; boil it till it is half 
seduced away, and fcum it very well, then bot- 
tle it for ufe, and it will keep a long time, 
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To pickle WALNUTS. 

TAKE the largeft French walnuts, pare 
them till you can fee the white appear, but take 
great care you do not cut it too deep, it will make 
them full of holes, put them into fait and water 
as you pare them, or they will turn black, when 
you have pared them all, have ready a faucepan 
well tinned, full of boiling water, with a little 
falt, then put in your walnuts, and let them 
boil five minutes very quick, then take them 
out, and fpread them betwixt two clean cloths, 
when they are cold put them into wide mouthed 
bottles, and fill them up with diftilled vinegar, 

and put a blade or two of mace, and a large tea 
- fpoonful of eating oil into every bottle; the 

next day cork them well, and keep them ina 
dry place. 


To pickle WALNUTS green. 


TAKE the large double or French walnuts, 
before the fhells are hard, wrap them fingly in 
vine leaves, put a few vine leaves in the bottom 

of your jar, fill it near.full with your walnuts, 
take care that they do not touch one another, put 
a good many leaves over them, then fill your jar 
with good allegar, cover them clofe, that the air 
cannot get in, Jet them ftand for three weeks, 
then pour the allegar from ‘them, put frefh 
leaves in the bottom of another jar, take out 
your walnuts, and wrap them feparately in frefh 
leaves as quick as poflibly you can, put them 
into your jar with a good many leaves over them, 
then 
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then fill it with white wine vinegar, let them 
_ ftand three weeks, pour off your vinegar, and 
wrap them as before with frefh Jeaveés. at’ the 
bottom and top of | your jar, take frefh. white 
wine vinegar, put falt in it till it will bear an 
egg, add to it mace; cloves, nutmeg, and gar- 


lick if. you choofe it,boilit about eight ceirireca 
then pour iton your walnuts, tie them clofe 


with paper anda bladder, and fet them by for 
tife.—Be fure to keep them always covered; 
when you take any out for ufe, what is left mutt 
not bé/put in again, but have ready a freth jar, 
With boiled vinegar and fale, to put them m, 


To pica BARBERRIES. 

GET your ba rberriés before they are too ripe; 
pick out the leaves and dead ftalks, then put 
them into jars, witha large quantity of ftrong 
faltand water, andtie them down witha blad- 
der.—N. B. When. you fee your - barberries 
{cum.over put them into frefh fale and water, 
they need no vinegar, their own fharpneéfs i is fuf- 


ficient enough to keep them. Pa 


2 
1 
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To pickle PARSLEY green. 


TAKE a latge quantity of curled parfley, — 


make a itrong falt and water to bear art eee, 
put in your “pariley, let it ftand a week, then 
take it out to drain, make a frefh falt and water 
as before, let it fail another week, then drain 
‘It very well, put it in {pring water, thd chahge 
it every day for three days, and fcald it in hard 
water tillit becomes green, takeit out and drain 
oe ay dry, boil a quart of diftilled vinegar a 
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few minutes,’ withtwo or three blades of mace, 
a nutmeg fliced, anda fhalot or two; whenit 
is quite cold pour it,on your parfley, with two 
or three flices of horfe- sicah ad and sega it’for 
ufe. [ 


To piekle} NASTURTIANS., 


GATHER the nafturtian berties acd ‘after 
the bloffoms are gone off, put them in‘cold falt 
and water, change the water once a day for three 
days, make your pickle of white wine vinegar, 
mace, nutmeg fliced, _ pepper corns, falt, fhas 
lots, and horfe-radifh ; it requires to be made 
pretty ftrong, as your pickle is not to -be boiled ; 
when you have drained them, put them into a 
jar, and Powe the ar over them. | 


To pickle Rapisu Pops. 
GATHER your radith pots when they are 


uite young, and put them in falt and water all 
night, then boil the falt and water they were 
laid i in, and pourit upon your pods, and cover 
your jars clofe to keep in the fteam; when it 
grows cold make it boiling hot, and pour it on 
again; keep doing fo till your pots are quite 
green, then put them ona fieve to drain, and 
make a pickle for them of white wine vinegar, 
with a little mace, ginger, long pepper, and. 
horfe-radith, pour it boiling hot upon your pods, 
when itis almoit cold, make your vinegar twice 
hot as before, and pour it upon them, and ti¢ 

them down with a bladder. : 
Lo 


e 
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fy pickle fadivek BubOb. | 


‘GATHER your elder fhoots when they are 


the thicknefs 6fa pipe-fhank, put them into 
falt and water all night, rhea put them . into 
ftone jars in layers, and - betwixt every layer - 


ftrew a little muftard feed and {craped horfe- 
radifh, afew fhalots, a little white beet root, 
and cauliflowers pulled in {mall pieces, then pour 


boiling allegar upon it, and fcald it three times 


and it will be like piccalillo, or Indian‘ pickle; 
tic a leather over itand keep itina dry places | 


To pickle ELDER. Bubs. 


GET your elder buds when they are the an 
of hop buds, and put them intoa ftrong falt 
and water for nine days, and ftir them two or 
three times.aday, then put them into a brafs 
pan, cover them with vine leaves, and pour the 
water on them that they came out of, and fet 


them over a flow fire till they are quite green, 
then make a pickle for them of allegar, a little 
mace, a few ‘fhalots, and fome ginger fliced, — 


boil them two or three anes lad pour it 
upon your buds ; tie them down, and keep them 


~ inadry place for ufe. 


To pickle Beet Roors. 


TAKE red beet roots and boil them till they 
are tender, then take the fkins off, and cut them 
in flices, and gimp them in the fhape of wheels, 
flowers, or what form you pleafe, and put them 


intoa jar, then take as much vinegar as you 
I think 


= 
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think will cover them, and boil it with a little 
mace, a race of ginger fliced, and a few flices 
of horfe-radifh, pour it hot upon your roots, 
_and tie them down.—They are a very pal 
garnifh for made difhes. 


To pickle CAULIFLOWERS. 


TAKE the clofeft and whiteft cauliflowers 
you can get, and pull them in bunches, and 
{pread them on an earthen difh, and lay falt.all 
over them, let them ftand for three days to 
bring out all the water, then put them in earthen 
jars, and pour boiling falt and water upon them, 
and let them ftand all night, then drain them 
on a hair fieve, and put ‘them into glafs jars, 
and fill up your jars with diftilled vinegar, and 
tie them clofe down with leather. 


A fecond Way to pickle CAULIFLOWERS. 


PULL your cauliflowers in bunches as be- 
fore, and give them juft a fcald in falt and 
watery {pread them on acloth, and fprinkle a 
little falt over them, and throw another cloth 
upon them till they are drained, then lay them 
on fieves, and dry them in the fun till they are 
quite dry like {craps of leather, put them into 
jars about half full, and pour hot vinegar (with 
fpice boiled in it to your - tafte) upon them ; tie 
them down with a bladder, and a leather, quite 
clofe.—N. B. White ape eee is done the fame 
way. 


A.a | Ne 
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To pickle RED CABBAGE. — 


GET the fineft and elofeft red cabbage you 
can, and cut it as thin as poflible, then take 
fome cold ale allegar, and put to it two or three, 
blades of mace, afew white pepper-corns, and 
make it pretty ftrong with falt, put your cabbage 
into the allegar as you cut it; tie it clofe down 
with a bladder, and a paper over it, and it will 
be fit for ufe in a day or two. 


To pickle Rup CasBace a fecond Way. 


CUT the cabbage as before, and throw fome 
falt upon it, and let it lie two or three days, till 
it grows a fine purple, then drain it from the 
falt, and put it into a pan with beer allegar, and 
fpice to your liking, and give it a {cald; when 
it is cold, put it into your jars, and tic it clofe up. 


To pickle GRAPES. 


_ GET your grapes when they are pretty large, 
but not too ripe, then put a layer into a ftone 
jar, then a layer of vine leaves, then grapes and 
vine leaves as before, till your jar is full; then 
take two quarts of water, half a pound of bay 
falt, the fame of common falt, boil it half an — 
hour, fkim it. well, and take it off to fettle, 
when it is milk warm, pour the clean liquor 
upon the grapes, and lay a good deal of vine 
leaves upon the top, and cover it clofe up with 
a.cloth, and fet it upon the hearth for two days, 
then take your grapes out of the jar, and. lay 
them upon a cloth to drain, and cover them 

with a flannel till they are quite dry ; then lay © 
| eX pete them 
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them in flat bottomed ftone jars, in layers, and 
put freth vine leaves betwixt every layer, and a 
large handful on the top of the grapes, then boil 
a quart of hard water, and one pound of loaf 
fugar, aquarter of an hour, fkim it well, and 
put to it three blades of mace, a large nutmeg 
fliced, and two quarts of white wine vinegdr, 
give them all a boil together, then take it off, 
and when it is quite cold, pour it upon your 
grapes, and cover them very well with it; put 
a bladder upon the top, and tie a leather over it, 
and keep themina dry place forufe.—N. B. You 
may pickle them in cold diftilled vinegar, _ 


To pickle young ARTICHOKES, 


GET your artichokes as foon as they are 
formed, and boil them in a ftrong: falt and 
water for two or three minutes, and lay them 
upon a hair fieve to-drain, when they are cold 
put them into narrow topped jars, then take as 
much white wine vinegar as will cover your ar- 
tichokes, boil with it a blade or two of mace, 
a few flices of ginger, and a nutmeg cut thin, 
pour it on hot, and tie them down. 


To pickle MusuRooMs. 


. GATHER the {malleft mufhrooms you can 
get, and put them into fpring-water, then rub 
them witha piece of new flannel, dipped in falt, 
and throw theminto cold {pring-water as you 
do them to keep their colour, then put them 
into a well-tinned faucepan, and throw a hand- 

ful of fale over them, cover them clofe, and fet 
ay: ee them 
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‘them over the fire four or five minutes, or till 
you fee they are thoroughly hot, and the liquor 
is drawn out of them, then lay them between 
two clean cloths till they are cold, then put 


them into glafs bottles, and fill them up with 


diftilled vinegar, and put a blade or two of mace, 


and a tea {poonful of eating oil in every bot- » 


tle, cork them clofeup, and fet them ina cool 
place. N. B. If you have not any diftilled 
vinegar, you may ufe white wine vinegar, or 
ale allegar will do, but it muft be boiled with 
a little mace, falt, anda few flices of ginger, 
it muft be cold before you pour it on your mufh- 
rooms; if your vinegar or allegar be too fharp 
it will foften your mufhrooms, neither will they 
keep fo long, nor be fo white. 


To pickle MusHRrooms brown. — 
TAKE a quart of large mufhroom buttons, 
wath them in allegar with a flannel, take three 
anchovies and chop them {mall, a few blades of 


mace, a little pepper and ginger, a fpoonful of | 


falt, and threecloves of fhalots, put them into 


a faucepan, with as much allegaras will half - 


cover them, fet them on the fire, and let them 
ftew till they fhrink pretty much; when cold 
put them in fmall bottles, with the allegar 
poured upon them, cork and tie them up clofe. 


——N. B. This pickle will make a great addition 


in brown fauce. 


To pickle ONIONS. 


_ PEEL the fmalleft onions you can get, and. 
- put them into falt and water for nine days, and 


change 
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change the waterevery day, then put them into 
jars, and pour freth boiling falt and water over 
them, let them ftand clofe covered until they 
are cold; then make fome more falt and water, 
and pour it boiling hot upon them, and when 
. it is cold put your onions into a hair fieve to 
drain, then put them into wide mouthed bot- 
tles, and fill them up with diftilled vinegar, and 
put into every bottle a flice or two of ginger, 
one blade of mace, and a large tea fpoonful of 
eating oil; it will keep the onions white; then 
cork them well up.—W. B. If you like the tafte 
of a bay leaf, put one or two into every bottle, 
and as much bay falt as will lie on a 1ix-pence. 


To make INDIAN Pickte or PiccaLILLo. 


‘GET a white cabbage, one cauliflower, a 
few {mall cucumbers, radith-pods, kidney beans, 
and a little beet root, or any other thing you 
commonly pickle; then put them ona hair 
fieve, and throw a large handful of falt over 
them, and fet them in the fun-fhine, or before 
the fire, for three days to dry; when all the water 
is run out of them put them into a large 
earthen pot in layers, and betwixt every layer 
put a handful of brown muftard feed, then take 
as much ale allegar as youthink will cover it, 
and to every four quarts of allegar putan ounce 
of turmerick, boil them togéther, and pour it 
hot upon your pickle, and let it ftand twelve — 
days upon the hearth, or till the pickles are all 
of a bright yellow colour, and moft of the al- 
legar fucked up; then take two quarts of {trong 

A a3 ale 
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ale allezar, one ounce of mace, the fame of 
white pepper, a quarter of an ounce of cloves, 
the fame of long pepper and nutmeg; beat 
them all together, and boil them ten minutes in 
your allegar, then pourit upon your pickles with 
four ounces of garlick peeled ; tie it clofe down, 
and keep it for ufe-—N. B, You may put in 
frefh pickles, as the thing comes in feafon, and 
keep them covered with vinegar, &c. 


A Pickle in Imitation of INDIAN BAMBOE. 


TAKE the young fhoots of elder, about the 
beginning or middle of May, take the middle 
of the ftalk, the top is not worth doing, peel 
off the outrind, and lay themina ftrong brine 
of falt and beer one night,’ dry them in a 
cloth fingle, in the mean time make a pickle 
of half goofeberry vinegar, and half ale allegar ; 
to every quart of pickle put one ounce of long 
pepper, one ounce of fliced ginger, a few corns 
of Jamaica pepper, a little mace, boil it, and 
pour it hot upon the fhoots, and ftop the jar 
cloie up, and fet it by the fire twenty-four 
hours, ftirring it very often. 


LOH 5 ie wae sage #30 i 


Obfervations on keeping GARDEN-STUFF and 
FRUIT. 

Ba art of keeping garden-ftuff is to 

keep it in dry places, for damp will not 

enly make them mould, and give again, but. 

| take 
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take off the flavour, fo it will likewife fpoil any 
kind of bottled fruit, and fet them on working; 
the beft caution I can give, is to keep them as 
dry as poffible, but not warm, and when you 
boikany dried ftuff have plenty of water, and 
follow ftrictly the direGions of your receipts. 


To keep GREEN Peas. 
SHELL any quantity of green peas, and 


juft give them a boil in as much {pring water 
as will cover them, then put them in a fieve to 
drain: pound the pods with a little of the water 
that the peas were boiled in, and ftrain what 
juice you can from them, and boilit a quarter 
of an hour, with a little falt, and as much of 
the water as you think will cover the peas in 
the bottles, fill your bottles with peas, and 
pour in your water, when cold put rendered 
fuet over, and tie them down clofe with a blad- 
der, and leather over it, and keep your bottle 
in a dry place. 


To keep GREEN Pras another Way. 


GATHER your peas in the afternoon, ona 
_ dry day; fhell them, and put them into dry 
clean bottles, cork them clofe, and tie them 
over with a bladder; keep them ina cool dry 
place as before. 


Ta keep FRENCH BEANS. 


LET your beans be gathered quitedry, and 
not tooold, lay a layer of falt in the bottom of 
an earthen j jat, then a layer of beans, then falt, 

Aad then. 
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then beans, till you have filled your jar : let the 
falt beat the top, tiea piece of leather overthem, 
and lay a flag on the top, and fet them i ila ued 
cellar for ufe. 


To keep Frencx Beans a second Way. 
MAKE a ftrong falt aud water that will bear 


an egg, and. a it boils put in your French 
Kans: Wat five or fix minutes, then ‘lay them on’ 
a.fieve, and put to your falt and water a little 
bay fait, and boil it ten minutes, fkim it well, 
and pour it into an earthen jar to cool and fettle, 
put your French beans into narrow topped jars, 
and pour your clean liquor over them ; tie them 
clofe down, that no air can get in, and keep them 
in adry place. —IN. B. Steep them in plenty of 
{pring water the night before you ufe efi and 
boil them in hard eae . 


To hep Musurooms fo eat like frefh ones. 


WASH large buttons-as you would for ftew- 
ing, lay them on fieves, with the ftalk up- 


-. wards, throw over them fome falt to fetch out 


the water; when they are drained put them in 
a pot, ahd! fet them in a cool oven for an hour, 
then take them carefully out, and lay them to 
cool and drain; boil the liquor that comes out 
of them witha blade or two of mace, and boil 
it half away; put your mufhrooms into a clean 
jar well dried, and when the liquor is cold 
cover your mufhrooms inthe jar with it, and 
pour over it rendered fuet; tie a bladder over it; 
fet themin a dry clofet, andthey willkeep ne 
we 
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well moft of the winter.—When you ufethem, 
take them out of the liquor, pour over them 
boiling milk, and let them ftand an hour, then 
ftew them in the milk a quarter of an hour, 
thicken them with flour, anda large quantity of 
butter, and be careful you do not oil it, then 
beat the yolks of two eggs with a little cream, 
and putit in, but do not let it boil after the eggs 
are in; lay untoafted fippets round the infide of 
the dith, and ferve them up; they will eat near 
as good as frefh gathered mufhrooms ; if they 
do not tafte {trong enough, putin alittle of the 
liquor: this is a valuable liquor, and it will give 
all made difhes a flavour like frefh mufhrooms, 


To keep MusuRrooms another Way. 


SCRAPE large flaps, peel them, take out 
the infide, and boil them in their own liquor 
anda little falt, then lay them in tins, and fet 
them in a cool oven, and repeat it till they are 
dry; putthemin clean jars, tiethemclofe down, 
and they will eat very good. 


To dry ARTICHOKE Boros. | 


PLUCK the artichokes from the ftalks juft 
before they.come to their full growth (it will | 
draw out all the ftrings from the bottoms) and 
boil them fo that you can juit pull off the leaves, 
lay them on tins, and fet them ina cool oven, 
and repeat it till they are dry, which you may 
know by holding them up againft the light, and 
xf you can fee through them they are dry 
enough ; 
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enough ; put them in Pees bags; and hang 
them.in a dry place. 


rc bottle DAMSoNS fo eat as good as frefh ones. 


GET your damfons carefully when they are 
juft turned colour, and put them into wide- 
mouthed bottles, cork them up loofely, and let 
them ftand a fortnight, then look them over, 
and if you fee any of them mould or fpot, take 
them out, and cork the reft clofedown; fet the 
bottles in fand, and they will keep till sae 
and be as good as frefh ones. 


Another Way to bottle DAMSONS» 


TAKE your damfons when full grown and . 


coloured, but not foft, have them gathered in 
dry weather, get your wide-mouth bottles clean 
watfhed and very dry before your damfons are 


got, have them fitted with corks, that your . 


damfons may be done as foonas they are gathered, 
when they are pricked put them into your 
bottles as foon as you can; when the bottle is 


half full put in two table-fpoonfuls of Lifbon 


fugar, then fill the bottles up with damfons, _ 


have the corks well beat in and ‘cut clofe, then 


have a_ bladder foaked in cold water and well 


wiped, which mutt be tied clofe over the corks, 
have the boiler or copper that you intend to do 
them in ready, and lay alittle ftraw, very thin, 
at the bottom of your copper, to keep them 
from breaking, put a little ftraw between each 
bottle ; you may lay another row of bottles 

over 
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over the firft, if your copper is deep enough, 
but mind they do not rub againft each other, 
there muft be a full inch of water over your 
bottles, and ftraw ftrewed thin over the top, 
over which you muft get the cover of a hamper, 
and have it cut to fit the copper, that your 
bottles may not rifé to the top of your water, 
there muft be a proper weight over the cover of 
the hamper, to keep the bottles in their places 3 
when that is done, you mutt have as much cold 
water put-over them as will cover them, have 
your fire lighted, and {tand by them till you fee 
them have one boil, then, as quick as you can, 
have the fire drawn out, and water thrown un- 
der the copper to cool it, as too much boiling 
{poils the fruit, let them ftand in the water 
_ three hours in the copper, then have them 

taken out and wiped dry, but not fhook, let 
your bottles ftand in a cool and very dry place, 
they will keep two years; they muft not be 
‘covered with any clofe cover: this is a very 
good way to do goofeberries, but leave out the 
fugar. 


To bottle GoosEBERRIES. 


PICK green walnut goofeberries, bottle them, 
and fill the bottles with {pring water up to the 
neck, cork them loofely, and fet them in a cop~ 
per of hot water till they are hot quite through, 
then take them out, and when they are cold, 
cork them clofe, and tie a bladder over, and 
{et them in a dry cool place. | 


Ta 


n64 THE EXPERIENCED 


fo bottle GOOSEBERRIES a fecond Way. 


' PUT one ounce of roach allum, beat fine, 
into a large pan of boiling hard water, pick 
your goofeberries, and put a few in the bottom 
of a hair fieve, and hold them in the boiling 
water till they turn white; then take out the 
fieve, and fpread the goofeberries betwixt two 
clean cloths, put more goofeberries in your fieve, 
and repeat it till you have done all your berries, 
put the water into a glazed pot till next day, 
then put your gooieberries into wide-mouthed 
bottles, and pick out all the cracked and broken . 
Ones, pour your water clear out of the pot, and 
fill up your bottles with it; then put in the 
corks loofely, and let them ftand for a fortnight, : 
and if they rife to the corks, draw them out, 
and let them ftand for two or three days un- 
corked, then cork them clofe, and they will 
keep two years. | 


To bottle CRANBERRIES. 


GET your cranberries when they are quite 
dry, put them into dry clean bottles, cork them _ 
up clofe, and put them in a dry cool place. 


To bottle GREEN CURRANTS. 


GATHER your currants when the fun is 
hot upon them, ftrip them from the ftalks, and 
put them into glafs bottles, and cork them clofe, — 
{et them over head in dry fand, and they will 

| keep tll fpring. 
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To heep GRAPES. 


CUT your bunches of grapes wie a joint 
of the vine to them, hang them up ina dry 
room, that the bunches do not touch one an- 
other, and the air pafs freely betwixt them, or 
they will grow mouldy and rot; they will keep 
till the latter end of January, or longer. 

N. B. The Frontiniac grape is the beft. 


HGhEP ASP UVTI, 


Obfervations on DISTILLING. 


F your ftill be a limbeck, when you fet it on 
fill the top with cold water, and make a lit- 
tle pafte of flower and water, and clofe the bot- 
tom of your ftill well with it, and take great 
care that your fire is not too hot to make it boil 
over, for that will weaken the ftrength of your 
water ; you muft change the water on the top of 
your ftilloften, and never let it be fcalding hot, 
and your ftill will drop gradually off ; if you 
‘ufe a hot ftill, when you put on the top, dip‘a 
cloth in white lead and oil, and lay it well over 
the edges of your ftill, and a coarfe wet cloth 
over the top: it requires a little fire under it, 
but you muft take care that you keep it very 
clear; when your cloth is dry, dip it in cold 
water and lay it on again, and if your ftill be 
hot; wet another. .cloth, and.lay it round 
' the top, and keep it of a moderate heat, 
| fo 
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fo that your water is cold when it comes off the 
ftill.—If you ufe a worm-ftill, keep your water 
in the tub full to the top, and change the water 
often, to prevent it from growing hot; obferve 
to let all fmple waters ftand two or three days. 
before you work. it, to take off the fiery tafte of 
the ftill. h 


To difill CauDLE WATER. 
TAKE wormwood, hore-hound, feather- 


few, and lavender-cotton, of each three hand- © 
fuls, rue, pepper-mint, and Seville orange peel, 
_ of each a handful, fteep them in red wine, or 

the bottoms of {trong beer all night, then diftill 
them in a hot ftill pretty quick, and it will bea 
fine caudle to take as bitters. : 


To diftili MitK WaTER. 


TAKE two handfuls of fpear or pepper- > 
mint, the fameof balm, one handful of cardus, 
the fame of wormwood, and one of angelica, cut 
them into lengths a quarter long, and fteep them 
in three quarts of fkimmed milk twelve hours, 
then diftill it in a cold fill, with a flow fire 
under it, keep a cloth always wet over the top 
of your ftili, to keep the liquor from boiling 
- over, the next day bottle it, cork it well, and 

Keep it for ufe. 


To make HepunatTick Water for the Gravel. 


GATHER your thorn flowers in May, when . 
they are in full bloom, and pick them from the 
5 | ftems 
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ftems and leaves, and to every half peck of 
flowers take three quarts of Lifbon wine, and 
put into it a quarter of a pound of nutmegs 
fliced, and let them ftcep in it all night, then 
put it into your ftill with the peeps, and keep 
a moderate even fire under it, for if you let it 
boil over, it will lofe its ftrength. | 


To diftill Perper-MINT WatTER. 


GET your pepper-mint when itis full grown, 
dnd before it feeds, cut it in fhort lengths, fill 
your ftill with it, and put it half full of water, 
then make a good fire under it, and when it is 
nigh boiling, and the ftill begins to drop, if 
your fire be too hot, draw a little out from 
under it, as you fee it requires, to keep it from 
boiling over, or your water will be muddy ; the 
flower your ftill drops the water will be the 
clearer and ftronger, but do not {pend it too 
far; the next day bottle it, and let it ftand three - 
or four days, to takeoff the fire of the ftill, then 
cork it well, and it will keep a long time. 


To difill ELDER-FLoweR WATER. 


GET your elder-flowers when they are in 
full bloom, fhake the bloffoms off, and to every 
peck of flowers put one quart of water, and 
let them fteep in it all night; then put them in 
a cold ftill, and take care that your water comes 
cold off the ftill, and it will be very clear, and 
draw it no longer than your liquor is good, then 
put it into bottles, and cork it in two or three. 
_ days, and it will keep a year. | : 

' g 


308 ‘THE EXPERIENCED 
To diftill Rose WATER. 


GATHER your red rofes when they are 
dry and full blown, pick off the leaves, and to 
every peck put one quart of water, then put 
them into a cold ftill, and make a flow fire un- 
der it, the flower you diftill it the better it is, 
then bottle it, and cork it in two or three days 
time, and keep it for ufe.—-N. B. You may 
diftill bean-flowers the fame way. 


To diftill Penny-RovaL WATER. 


GET your penny-royal when it is full grown, 
and before it is in bloffom, then fill your cold 
‘till with it, and putit half full of water, make 
a moderate fire under it, and diftill it off cold, 
then put it into bottles, and cork it in two or 
three days time, and keep it for ufe. 


To diftill LAVENDAR WATER. 


TO every twelve pounds of lavender-neps 
put one quart of water, put them into a cold 
ftill, and make a flow fire under it, and diftill it 
off very flow, and put into a pot till you have 
diftilled all your water, then clean your ftill well 
gut, and ba your lavendar water into it, and 
diftill 1t off as flow as before, then put it into- 
bottles, and cork it well. 


To diftill Spirits of Wine. 


TAKE the bottoms of ftrong beer, and any 
kind of wines, put.them into a hot ftill about 
three 
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three parts full, then make a very flow fite un- 

der, and if you do not take great care to keep 
it moderate, it will boil over, for the body is fo 
ftrong, that it will rife to the top of the ftill ; 
the flower you diftill it the ftronger your fpirit 
will be, put it into an earthen pot till you have 
done diftilling, then clean your ftill well out, 
and put the fpirit into it, and diftil it flow as 
before, and make it as ftrong as to burn in your 
lamp, then bottle it, and cork it well, and keep 
it for ufe. a al 


Bb A cor 


gal wl y ated» 


A spied LIST of every Thing in Sie 
in every Month of the YEAR. — 


j ANUAR YY, 
NARP Soles Smelts 
Tench Flounders _ Whitings 
Perch Plaice Lobfters 
Lampreys Turbot Crabs © 
Eels Thornback Prawns 
Craw-fifh Skate ‘ Oyfters 
Cod Sturgeon 
7 | MEAT. 
_ Beef Veal | Pork 
Mutton . Houfe-Lamb ~ 


, POULTRY, &c. 
Pheafant te moa Wocedcocks Pullets 


Partridge Snipes Fowls 
Hares Turkeys — Chickens 
“Rebbets Capons Tame Pigeons 
; ROOTS, &c. ‘ 
Cabbage Cardoons Lettuces 
Savoys Beets 7. Creffes 
Coleworts Parfley — Mauftard 
Sprouts Sorrel - Rape 
Brocoli purple Chervil Radifh 
and white Celery Turneps 
Spinage ° Endive Tarragon 


si Mint 
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Mint Sage Salfifie 
Cucumbers in Parfneps Tobe had,though 
hot-houfes Carrots — . not in feafor, 
Thyme _Turneps Jerufalem Arti- 
Savoury Potatoes chokes 
Pot-Marjoram Scorzonera Afparagus 
Hyfop — . Skirrets Mutfhrooms 
| FRUIf. 
Apples Almonds -Medlars 
Pears Services Grapes 
Nuts | R 
FEBRUARY. 
FISH. 
Cod Skate Tench 
Soles Whitings = Perch 
~$turgeons - Smelts Carp 
Plaice Lobfters . Eels 
Flounders Crabs Lampreys 
Turbot Oyfters Craw-fith 
Thornback Prawns — 
Maat ey 
Beef Veal Pork 
Mutton Houfe-Lamb 
: “POULTRY, &c. 
Turkeys Chickens Woodcocks 
Capons Pigeons Snipes 
Pullets . Pheafants Hares 
Fowls _ Partridges Tame Rabbet 
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wer ROOTS, ic: : Ms 
Cabbage “Mutard 7 2 Afparagus” 
‘Savoys - Rape _ Kidney-Beans’, 
Coleworts .. Radifhes Carrots . | 
Sprouts LETREDS 5. a ULRe ST a ree 
Brocoli, purple Tarragons Par{neps: *--~ 
and white Mint “. Potatoes 
Cardoons .* Burnet tA Onions ..f 
Beets Tanfey.....-...,9 Leeks 
Parfley Thyme |. Shalots 
Chervil Savoury Garlick 
Endive © ~-Marjoram-- —Rocombole 
Sorrel Salfifie 
Celery | fee de Skirret 
Chardbeets : Scorzonera 
Lettuces ForcedRadifhes Jerufalem Arti- 
Creffes Cucumbers chokes ~~~ 
: FRUIT. i ae 
Pears Apples Grapes 25in'G 
MARCH. 
Beef Wedbe ovum i A OFke 
Mutton Houfe-Lamb : 
POQULERT, bes 
Turkeys Fowls » ‘Pigeons 
Pullets _ Chickens.; .. Tame Rabbets 
Capons | Ducklings 
ag | ‘FIS H.. stallu 
Carp - Eels ad Soles: alajed 
_ Tench ~ Mullets Whitings ) 
bees Si tosival lin | Turbot 
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Turbot Plaice Crabs : 
Thornback .-Flounders - Craw-fith 
Skate...» Lobfters Prawns 
Carrots Brocoli Rape 
Turneps -Cardoons Radifhes 
_Parfneps_ - Beets -'Turneps 
Jerufalem Ar- Parfley Tarragon 
tichokes Fennel ~ Mint 

Onions | Celery. ~ Burnet 

Garlick Endive ‘Thyme 

Shalots Tanfey Winter-Savoury 
Coleworts Mufhrooms Pot-Marjoram 
Borecole Lettuces. © MHyfop 
Cabbages Chives _ Fennel 

Savoys Creffes Cucumbers 
Spinage ~Muftard Kidney-Beans 

FRUIT. 
Pears Apples Forced Strawberries 
APR 
MEAT, | 
Beef Mutton Veal Lamb 
FIS H. 

Carp. Salmon Smelts 

Chub _Turbot Herrings 
Tench Soles Crabs 

Trout Skate - Lobfters 
Graw-fifh ~Mullets _ Prawns 

x Bb3 POULTRY, 
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“POULTRY, &c. 


Pullets Ducklings Rabbets 
Fowls Pigeons _Leverets . 
Chickens ) ae ; 

| nO Od S, Sr. ; 
Coleworts Young Onions Lettuces 
Sprouts Celery | All forts of {mall 
Brocoli Endive Sallad 
Spinage Sorrel . Thyme 
Fennel Burnet All forts of Pot- 
Parfley Tarragon — herbs 
Chervil _ Radifhes, 

FRUIT. 

Apples Forced Cher- | Apricots fot 


Pears oo SPIER ae Tarts 


GMA Me 
| FIS H. 
Carp. Salmon Lobfters 
Tench Solés Craw-fith 
Eels Turbot Crabs. 
Trout Herrings Prawns 
Chub | Smelts | 
RAD : 
Beef ~ Matton iorWedl Lamb 
| POULTRY, &c. f 
Pullets Green Geefe » Rabbets 
Fowls . Ducklings  Leverets __ 


Chickens Turkey Poults 
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ROOTS, &c. 
Early Potatoes Balm Savoury : 
Carrots ~ | Mint All other {weet 
Turneps ——- Purflane Herbs 
Radifhes _-Fennel Peas 
Early Cabbages Lettuces Beans | 
Cauliflowers  Creffes « Kidney Beans 
Artichokes Mauttard -Afparagus 
Spinage Allforts of fmall Tragopogon 
Parfley *.  Sallad Herbs Cucumbers; &c. - 
Sorrel Thyme. | 
| FRU, 
Peors..” And Melons Goofeberries. 
Apples With Green And Currants 
Strawberries Apricots _ for Tarts 
Cherries ! , 
JUNE, 
MEAT. 
Beef  Vigels see, Buck Venifon 
Mutton Lamb | 
: bo ERO Unis Pid. BOC. 
Fowls Ducklings = Wheat-Ears 
Pullets Turkey Poults Leverets 
Chickens Plovers Rabbets 
Green Geefe Dan’. 
® FISH. | 

~ Trout Salmon Herrings 

- Carp Soles Smelts 
Tench © Turbet ; Lobfters 
Pky Mullets - Craw-fith 


Eels Mackarel Prawns 
| B bog go) Re OFS, 
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ROO TS, &c. 

Carrots. Afparagus. Rape. 
Turneps | _—_.Kidney-Beans. Creffes 
~ Potatoes Artichokes » All other {mall > 

Par{neps Cucumbers; Sallading 
Radifhes ©. « Lettuce Thyme : 
Onions Spinage | All forts of Pot- 
' Beans Parfley Herbs. 
Peas cti:y Purflane : 
| FRUIT. : 
Cherries Apricots Nedctarines 
Strawberries Apples _ Grapes 
Goofeberries © Pears .» Melons 
Currants Some Peaches, Pine Apples 
Mafculine ONS ’ bs 
| WY. 
3 ME. 4 Te 
Beef Veal ~ Buck Venifon 
Mutton Lamb 7 
FOUL TR Ts tac. 
Pullets | ‘ Ducklings Pheafants 
Fowls _ Turkey, Poults Wheat-Ears 
Chickens . Ducks Plovers 
Pigeons “Young Par= = Leverets 
Green Geefe tridges Rabbets 
| FIS dH. | 
Cod _ Herrings | ‘Skate 
Haddocks Soles ~ Thornback 
Mullers "7 Plaice — Salmon : 
Mackrel Flounders Carp 


Tench 
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Tench © Eels ‘<~- =. Prawns 
Pike Lobfters . Craw-fith 
| KOO Fess. Oce. fae 

Carrots , Cabbages: All forts of {mall 
Turneps Sprouts Sallad Herbs 
Potatoes Artichokes Mint | | 
Radifhes Celery oo paling 
Onions ( -«ndivey 4 oo ¢Phyme 
Garlick Finocha All other Pot~ 
Rocombole — Chervil Herbs 

- Scorzonera Sorrel . Peas 
Salfifie — Purflane ~ Beans . 
Mutfhrooms Lettuce Kidney Beans 
Cauliflowers  - Crefles i 

PROUT: 
Pears Neétarines — Strawberries 
Apples ‘Plums Rafpberries 
Cherries Apricots Melons 
Peaches Goofeberries Pine Apples _ 
AUG US:T. 
Beef Veal 3 Buck Venifon 
Mutton _ Lamb 
POULTRY, &c. 

Pullets — Ducklings Pheafants 

_ Fowls - Leverets Wild Ducks 
Chickens Rabbets Wheat-Ears 
Green Geefe _ Pigeons Plovers 


Turkey Poults 
| 3 FISH, 
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pe FISH, 
Cod Mullets Eels 
Haddock Macktel Lobfters 
Flounders Herrings Craw-fith 
Plaice Pike © Prawns © 
Skate Carp - -Oyfters 
Thornback 
, | ROOTS, &ec. 
Carrots Beans . Pinocha > 
Turneps . Kidney-Beans Parfley 
Potatoes Mufhrooms __ Lettuces 
Radithes Artichokes — Allforts of {mall 
Onions Cabbageés Sallads 
Garlick Cauliflowérs Thyme 
Shalots Sprouts Savoury 
Scorzonera Beets -Marjoram 
Salfifie Celery All forts of {weet 
Peas Endive Herbs 
) Ede hi De 
Peaches) 0. Pears Strawberries 
Nedtarines Grapes Goofeberries 
Phung, oe eee Currants. 
Cherries Priberts ‘Melons 
Apples Pine Apples 


Mutlberrits 


SEPTEMBER, 


Turkeys 


ME AT. 
| ‘Beef Mutton Pork 
Veal Lamb Buck Venifon 
| £OULT Fer 7 occ. 
Geefe ~Pullets — Chickens 
Fowls Ducks 


Teals 
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Teals 
Pigeons 
Larks 


orice ox 
Haddock | 
Floundeérs 


' Plaice 


Thornbacks 


_ Carrots: 
Turnips 
Potatoes 
Shalots 
Onions 
Leeks 
Garlick | 
Scorzonera 
Salfifie 
Peas 
Beans 


Peaches 
Plums 
Apples 
Pears 
Grapes — 
Walnuts 


Hares . ‘Pheafants 
 Rabbets Pattridges _ 
! FIs H 

Skate Tench 
Soles Pike 
Smelts Lobfters 
Salmon _ Oyfters 
Carp 
ROOTS, &c. a i 

’ Kidney-Beans Finocha - 
Muthrooms  Lettuces,and all 
Artichokes forts es {mall 
Cabbages | Sallads | 
Sprouts Chervil 
Gauliftowers Sorrel 
Cardoons Beets 
Endive Thymé, ard al 
Celery forts of Sous 
Parfley Herbs 

FRUIT. 

Filberts Currants 
Hazel-Nuts Morello Chér- 
Medlars ries 
Quinces Melons | 
Lazarolés Pine Apples 


OCTOBER, 


Beef 
Mutton 


MEAT. 
Lamb 
Veal 


Pork 
Doe Venifon 


POULTRY, 
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Gea we 


Turkeys 7 


Pigeons 


Pullets = *~ 


_ Fowls 


Chickens - 


Dorees 


Holobert © 


Bearbet 
Smelts 
Brills 


Cabbages> 


Sprouts. 


Cauliflowers- 
Artichokes 


Carrots 


Par{neps | 


Turneps 
Potatoes 
Skirrets | 
Salfifie 


Peaches 
Grapes | 
Figs. 4) 
Medlars 
Services 
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Rabbets ° Larks 
Wild Ducks Dotterels 
Teds": Flares! 6p 
~“Widgeons _—~Pheafants__ 
Woodcocks _ Partridges 
; Snipes | 
FISH; 
Gudgeons Salmon Trout. 
shine: Lobiters _ 
Carp = Cockles 
PE Sy mc od ~Mutcles 
mt OFT Oytters 
ROOTS, &c. 
Scorzonera Chardbeets: 
~ Leeks Corn Sallads 
Shalots Lettuce 
Garlick All forts of 
Rocombole young Sallad 
Celery Thyme 
Endive Savoury | 
- Cardoons All forts of Pot: 
Chervil herbs : 
Finocha. 
FR Od T. 
Quinces Filberts 
Black andwhite Hazel-Nuts 
Bullace Pears 
Walnuts Apples 


A 


NOVEMs 
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NOVEMBER. 


‘ 
ie ee 

 .  s » rd 
le 


Beef 
Mutton 


M BPAds)/ wats 
Vice bas! Doe Venifon 
Floufe Lamb sisi 


POULTRY, kc. 


Geefe - 


Turkeys 304 
Fowl ne ¥ “sack 


Chickens 
Pullets. 
Pigeons 


Gurnets 
Dorees © 
Holoberts 
Bearbet 
Salmon 


Carrots: 
Turneps 
Par{neps 

_ Potatoes © 
Skirret 
Salfifie 

- Scorzonera’ 
Onions 
Leeks 
Shalot 
Rocombole 


Wild Ducks Dotterels 
Teals ca” Hares ; 
Widgeons.. _ Rabbets- 
Woodcocks _ Partridges 


Snipes Pheafants 
- or Larks | 
OE ie ee 
Salmon-Trout Gudgeons | 
- Smelts Lobfters 
_ Carp Oytfters 
Pike Cockles 
Tench  Mutfcles— . 
ROOTS, &c. 
Jerufalem: Arti-Creffes 
chokes Endive 
Cabbages Chervil 
‘ Caulifowers  Lettuces 
Savoys All forts of 
Sprouts {mall Sallad 
Coleworts Herbs 
_ Spinage Thyme, © and 
_ Chardbeets all other Pot- 
Cardoons...,:. Herbs... 
- Parfley” | 


uy bi PROT, 


_ 
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FR ae ee gi : : ie tra 


Pears i. eo ‘Chefnuts | a ‘Medlars 
Apples Hazel Nuts Services 


Hollie. iS — Walnuts i Grapes 


Tullets | 
Pigeons — Woo 
Capons ) |. Snij 

Fowls : 


em ale 5s 4 ive | me pood ae 
oe... i 1k yee, e 
Parfneps nid Spinage «Se 

Turneps Shalots  —-Parfley 


Lettuces | ae 
li ‘ j 
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Lettuces Cardoons Thym | 
_ Creffes . Porced AfpareAtl feat of Pot: 
Allfortsofimall gus Herbs 
' . Sallad 
» FR Gg. 
Apples — —_—_ Services ». Hazel-Nuts 
Pears. eee = =Chefauts _ Grapes 


Medlars ~ ##$Walnuts— 


Direétions for a Gra TABLE. 


T ANUARY being a month when. M sontain- 
J ments are moft ufed, and moft wanted, 
from thatsmotive I have. Ape my dinner at 
_ that feafon of the year, and hope it will be of 
_ fervice.to my worthy friends; not that 1 have 
the leaft pretenfion to confine any Lady to fuch 
_a@ particular number of difhes, butto choofe out ? 
of them what number they pleafe; beingall in 
feafon, and moft of them to be got without 
much difficulty ; as I from long experience can 
tell what a troublefome tafk itis to make.a bill 
of fare tobein propriety, and not to have two 
things of the fame kind; and being defirous of 
rendering it eafys for the future, have made it 
my ftudy to {et out the dinnen in as elegant a 
mannetas lies in my power, and in the modern 
a but finding I could not exprefs myfelf to. 

derftood by young houte- keepers in placing 

the dif es upon the table, obliged me to have 
pper-plates, as lam very unwilling to 
leave even the weakett capacity in the dark, 
peng my greate{t ftudy to render my whole 
work 
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- work both plain and-eafy. As to French cooks, 
and old experienced houfe-keepers, they have no 
occafion for my affiftance, it isnot from them 
I look for any applaufe. I have not engraveda 
copper-plate for a third courfe, or acold colla- 
tion, for that generally confifts of things extra-~ 
vagant; but I have endeavoured to fet out a 
deffert of fweetmeats, which the indutftrious 
houfe-keeper may lay up in fummer at'a {mall 
expenfe, and when added to what little fruit is 
then in feafon, will make a pretty appearance 
after the cloth is drawn, and be entertaining to 
the company. Before you draw your cloth, have 
all your fweetmeats and fruit difhed up in china 
difhes or fruit bafkets; and as many difhes ag 
you have in one courfe, fo many bafkets or 
plates your deffert muft have; and as my bill of © 
fare is twenty-fivein each courfe, fo muft your 
deffert be of the famé number, and fet out in» 
the fame manner, and as iceis very often plen= 
tiful at that time, it will be eafy to make five 
different ices for the middle, either to be ferved 
upon a frame or without, with four plates of 
dried fruit round them, apricots, green-gages, 
grapes, and pears—the four outward corners, 
pifiacho nuts, prunellas, oranges, and olives— 
the four fquares, nonpareils, pears, walnuts, 
and filberts—thetwoin thecentre, betwixt the 
topand bottom, chefnuts and Portugal plums— 
_ for fix long difhes, pine-apples, French plums, 
and the four brandy fruits, which are peaches, 
nectarines, apricots, and cherries. | ) 


INDEX. 
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a Page ) Page 
A - Beans French to keep 359 
| | ae a fecond way 360 
CID for Punch 334 Windfor todrefs 78 
Ale to mull 311 Beef a-la~mode 117 
Almonds to burn 242, ‘Brifket a-la-royale 117 
Almond Icing for Bride i 6 to collar flat Ribs 87 
Cakes a to force Infide Surloin 113 
Amulet to make 291 Infide of Surloin at , 
of Afparagus  =- 2g drefs Bi EAS meet 
Angelica to candy . 2.46 Bouillé 113 
Apple-Sauce 59 Fricando IIgs 
Apple floating IMland 258 To hafh 72 
Apple Tarts | ~I45 Heart larded 118 
Apricots to dry 244. Heart Mock Hare 118 
Apricot Marmalade 228: Olives to make 117 
Pafte 28 4h Porcupine flat Ribs 116 
to preferve ays Porcupine toeatcold 299 
Afparagus to boil 78 - Round to force 304 
Artichokes to boil hye Rump to ftew 105 © 
Artichoke Bottoms, ee afecond way 105 
_ drefs with Eggs say hy Steaks to broil 70 
Bottoms, to boil Steaks a good way 
white ; t 289 to fry " ' a 
| Bottomstodry 361 Steaks to drefs a} : 
. Artichokes to pickle 355 common way § 7 
i to hang a Reis: 
1 ae | to roaft 3°5 
| Tea 312 
Bacon, a Gammon to roaft 112 to pickle | 308 * 
to falt 307 Bifcuits commonto make 276. 
Bancees French pat kod Drops 276 
Barbadoes Jumballs 274. Lemon tomake 276 
Beans. French to drefs 78 Spanith to make 275 


Ceé¢ Bifcuiss 


PME Sait este eo 


| Page 
« ~Sifcuits Sponge to make 


Blanc-mange 195 
a fecond way 196 
a third way 196 
Brandy Cherry 330 
| Orange 327 
Rafpberry 336 
Brawn Mock 302 
Bread French 278 
to make white ~ 279 
Brocoli to boil a7 
and Eges 289 
Browning.for made Difhes 8 
Bullace Cheefe 2.30 
Butter to clarify 37 
Fairy 258 

C 
Cabbage to boil “6 
Cakes Apricot to make 242 
Bath 271 
Bride 264 
without Butter 29/3 
Cream 2 Wi 
Currant clear . 239. 
Currant 272 
Lemon 268 
Lemonafecondway 269 
Orange 268 
Good Plum 266 
Little Plum 2.68 
White Plum 267 
Pruffian 267 
Queen — 271 
Ratafia 269 
Ratafiaa2dway 269 
Rice ~ 269 
Common Seed 272 
Rich Seed 207 
Sbrewfbury 270 


Shrewfbury ad way 276 


275. 


Page’ 
Cakes Violet ba 240° 
Calf’s-Head roafted 285 - 
Calf’s-Head Hafh Be" 
to drefs 86 
to collar 88 
to grill 88 
Mock-Turtle 82. 
A fecond way 87 
Surprife 82. 
Calf’s-Feet to fticaflee 281 
saney Angelica 246° 
Ginger 242: 
Lemon ,Orange- 
Peel . 98 
Caps black to Paste 206 
green to make 206: 
Carp to ftew brown 29 
to ftew white 26 . 
to drefs 26 
Sauces 3+ 
Catchup to keep feven years 339 
Mum. 239. 
Muthroom 339 
Walnut 238 
~“Wialnut'a 2d way 338 
Cauliflowers to boil 76 
Celery to fry 286 
to ragoo 286 
to ftew 286 
Cardoons to_fry 286. 
to ftew 285. 
Cheefe-Cakes, Almond 258 
Bread 259 
Citron 259 
Common 2.60 
Cheefe-Cake Curd 260 
Rice 250 
Bullace’to make 236 
Egg 261 
~Cheefe Ramequin 2.92 
| Sloe 236 


5 i: Cheefe 


likelittle Turkeys 23 


‘Collar Beef 303 
Flat Ribs‘of Beef 303 
,  -Calfs Head 300 
Eels 46 

Mackrel 43 
_a Breaft of Mutton 301 
a Pig 301 
Swine’s Face 302 

é Breaft of Veal fo} 

eat hot a 
Breaft of Veal to t 
eat cold 392 
Collops Scotch brewn - 96 
French way 97 
Cowllip Mead > 332 
Cracknells 274 
Cranberries to bottle 364. 


\ 


PN DEX -, 
die Page Pag 
Cheefe to ftew — 28 5 Crawifh in favoury Jelly 384 
toftew with light b 28 in Jelly. , 284 
Wigs 285 Cream Cheele 255 
Cherry Brandy |. 330 burnt 258 
todry — 240 Chocolate 248 
_todryafecond way 241 Clotted 250 
Chicken-broth to make 312 Hartfhorn 250 
_ Chickens to boil 64 pie 249 
to force 126 King William’s 254 
to fricaflee 125 Lemon 251 
toroaft ., 65 Lemon with Peel - 252 
in favoury Jelly 282 Orange 252 
Water tomake 313 Piftacho 248 
Chickens artificial 126 Pompadour 253 
and Pullets to ftew 314 . Rafpberry 251 
Chocolate to make 316 Ribband 250 
Chops to falt 306 Snow and 254 
Cockles to ftew | 8 Spanifh 249 
Cod’s Head and Should- i Steeplewith Wine 
ers to drefs mi Sours - ela 
a fecond way 22 Tea 253 
Cod falt to drefs 22, -Crumpets Orange to make 260 
‘Codlings to drefs ] ea a fecond way ~° 360 
Salt-fith oe Tea 2.79 
Codfounds to drefs 23 .Cucumbers to few 291 


with Eggs todrefs 142 


Currant clear Cake 2.39 
; Drops 245 
Green to bottle — 364 
to dry in Bunches 244 
_ Black Rob 239 
Cuftard Almond 256 
Beeft - ae hy, 
Common 257 
2. Lemon 256 
Orange 256 
D 
Damfons to bottle 362 
to dry 24:2 
Defert land to make 199 
of fpunfugar . 190 
Core Direct- : 


= 


«< 


/ 
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Page 


<©Q)jreCtions for ee 383 


out a grand Table 
Diftill Bean Flower Water 367 
To diftill Caudle Water 366 
Diftil EldertlowerWater 367 
Hephnatick Water 366 
Lavender Water 268 
Milk Water 366 
Peppermint Water 367° 
Pennyroyal Water 368 


Rofe Water 368° 
Spirits of Wine 368 
Ducks a-la-braife 128 
a-la-mode 129 
- toboil withOnion 
Sauce § 59 
wild to hafh 7c 
wild to roaft’ | 66 
tame to roaft 59 
to ftew 527." 
toftewwithgreen 
Peas : i 128 
Drops Peppermint 245 
Lemon 245 
Rafpberry 24.5 
Currant 24.5 
Dumplins Apple tomake 174 
Barm or Yeft 184 
Damfon 183 
Rafpberry 183 
Sparrow 184. 
E 
Eels to boil 37 
to broil 37 
to collar 40 
to pitchcock 37 
to roaft 30 
Eges to drefs with Arti- } 9 
_ choke Bottoms a? 
and Brocoli 289 
Cheefe to make" —-_ 261 


, Page’ 
Eggs to fricaflee 290 
Sauce to make 64. 


and Spinagetodrefs 289. 
to poach with Toafts 289 


Elder Rob 236: 
i 
Fifh Pond to make 194. 
to caveach ‘50 
to preferve 50 


to ftew a good way 32. 

Flounders to boil, andall? — 8 
Kinds of Flat Fifh : 

‘toftew 3X 


Flummery to make 193 

) Colouring for 194 

Cribbage Cards = 205 

Green Atay 

Eees and Bacon in 203 

elon in 197 

Oatmeal 2.04. 
Solomon’s Tem- i 

plein: — a 

Yellow 196 


Forcemeat for Breaft a 89 
Veal Porcupine 
for Hare Florentine 136 


Fowls a+la-braife ee 
to boil gy 62: 

to drefs cold a5 

to force 124. 

to hafh 74. 

large to roaft 64. 
Fritters pple to make 161 
common ditto 161 
clary ditto 16K 

Plum with aa 6 

ditto k Boing 
Rafpberry ditto 162 
Tanfey ditto 162 
Water . | 163 
Fruit in jelly 197 


Giblets. 
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, Page 
‘Giblets to ftew 57 
Ginger to candy 243 
Good Green to make 197 
. Gofers to make 165 

Goofe to boil : 
to marinate 126 
Stubble to roaft 58 
Green to roaft 58 
‘Goofeberries to bottle 363 

to bottle a fecond i 6 
es way § W4 
Goofeberry Pafte 2.39 
Grapes to keep 365 
Gravy to draw I 
to make ee 
Green Gages to dry 241 
Gruel Barley to make 315 
% Grout 315 
Sago 314 
Water 316 

H 

Haddocks’to broil 25 
a fecond way 35 
Ham to boil 69 
tovroaft 112 
to falt 306 
to {moke 307 
Hare Florendine 136 
to hath 76 
to jug 1:35 
to roaft 69 
to. ftew 195 
Hodge Podge 137 
Harricoby way of Soup 140 
of Muttonor Lamb 140 
— Neck of Mutton 141 
Herrings.to bake 34. 


: Herrings to boil 


jam 


Teing for Tarts 


Page 
tofry 3 
i 

Apricot to make 212 
Black currant 214. 
Green Goofeberry 218 
Red Rafpberry 212 
Strawberry 213 
he 2 
a fecond way 144. 

Almond for Bride : 6 
Cake hee 


SugarforBrideCake 265 


Jelly Calf’s Foot to make 19r 


Savory'for cold meat 192 
Colouring for 194: 
Craw-fifhin Savory 284. = 
Birds in Savoury 283 
ChickensinSavoury 282 


Black Currant i Mee 
to make 
Red Currant 214 
White Currant 214. 
Fifh Pond in 194. 
Gilded Fifh in. 198 
Fruit in 197 
Hartfhorn tomake 210 
a fecond way 192 
HenandChickens in 198 
Hen’s Nett 195 


Floating [flandin 200 
Ditto ad4econd way 201 
Rocky Iflandin | 2@r 
Meon and Stars in 203. 
Pigeons in Savoury 283 
Smelts in Savoury’ 284 


-TranfparentPud - 
; {199 


ding : 
Moonfhine BO? 
Orange 210 
& c 3 ‘Lamb’s 


8-8. 8 ws, 


Page _ 


L 


Lamb’s Bits to drefs 
Head and cee 
nance to drefs 
Leg boiled, and 
Loin fryed 
a Quarter of, forced 109 
Stones fricafleed 


sR Te 


IIo 
Lampreys to pot 48 
a fecond way 48 
to roaft 30 
to ftew 31 
Larks to roaft 67 
Lemonade to make 233 
a fecond way 333 
Lemon Drops 24.5 
Pickle 80 
Peel to candy 246 
Loaf Drunkento make 262 
Oyfter 40 
Princes 262 
Royal 262. 
Lobfters to boil 40 
to roaft 40 
to ftew | 41 

LobfterPatties to garnifh t 
Shetidh 7 
to pot - 49 
Sauce 28 
Pie 156 

M 
Maccaroni,with Parme- 

_ fan Cheefe, to drefs | t 285 
Maccaroons 275 
Mackrel to boil 32 
Malt Liquors to refine 330 


Marmalade Apricot to make225 
Orange O22 
Quince 224 


Mince Pie without Meat 


- 


: ' Page 
Marmalade Tranfparent 224 
Mead Cowlflip to make = 332 

Packs 338 
Walnut 332 
Midcalf to drefs ror 


162 
Mock Brawn to make 302 
Turtle 82 


Turtle a fecond way 83 
Moonfhine to make 202 
Moor Game to pot © 52, 298 
Mufcles to ftew 38 
Mufhroom Loaves. 287 

‘to keep to eat 

like Freth 360 
* Ditto a fecond way 261 
Powder to make 


340 

to ragoo 288 

to flew 287 

- another way | 287 

to pickle brown 356 

- to fricaffee 143 
Mulled Ale 31 
Wine 311 


Ditto a fecond way 312 
Mutton a Bafquetomake 107 
a Breaft to collar 


301 
a Breaft to grill 105 
Broth to make 313 
to hafh 4a 
to harrico TAO 
Hodge Podge —I4t 
Kebob’d to make 105 

Leg to force 100 
Leg to drefs 
calledOxford 108 
john — 
Leg to falt 308 


Lee fplit, and 
Onion Sinnde f 193 
Mutton Leg to drefs, a the 
eat like Venifon 7 
Mutton 


1°N DAE >x.; 


Page 
WuttonNecktoharico 102, 141 
eck to make 
‘French Sica | 103 
of | 
Neck to eat Uket 
Venifon. ne 
‘Shoulder boiled,. 


Celery Sauce§ 14° 
‘Shoulder boiled, 
called Henand & 104 
Chickens : 
‘Shoulder boiled, | 
Onion Sauce i tO Re 
Shoulder furprifed 104 
Steaksto broil. +» 71 © 
O 
‘Obfervations on boiling ) 
and roafting ‘Beef, 
Mutton, Veal, a 52 
Lamb 
on Cakes 264. 
on Creams, Cuf- 
tards, &c. a 
on Decorations 
for a Table t 185 
on Diftilling 365 


on drefling Fith 4 
ondrying&candying221 
on made Dithes i 

-on Pies and Pafte . 142 
-onPoffets,Gruels&c 308 


Fruit 
Orange Brandytomake 337 
_~ Chips to candy 242 
_Jelly to make 210 
Juice BAe 
‘Marmalade. 222 
Peel to candy 2.4 
Ox Palates to fricando 11Q 
to fricaflee 122. 
to ftew 119 
Oyfter fauce to make 60 
: Soup AZ 
Oyfters to fry 39. 
to pickle 2 
to f{collop 39 
papeatee erect 28 
of Shell Fith 3 
Qzyat to make | 238 
afecond way 332 
P 
Panada favoury 292 
{weet 316 
Pancakes Batter 116 ~ 
Clary 166 
Cream — 165 
Fine . 166 
on potting: and 9 Pink coloured 167 
~ collaring t 393 Tanfey 166 
-on roafting wild., Water 165 
ardtameFowls ¢ 74 Parfneps to boil 79 
on roatting Pig, Paatridge to hafh 15 
Hare, &c. t 55 in, Panes EIST 
on pickling 342 to ftew 134 
on preferving — 2.09 to ftew a fecond : 
,on Puddings 107 way AS 134 
¥: q toroafk 65 
Cea Patte © 


Obferyations on Wines, 
Catchup, &c. ; 
on Soups Ri 


on keeping Gar- 
den Stuff and i 358 
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? Page : Page 
Pafte for Deffert Bafk-ts t gg Pickle White Cabbage. 353- 
ao *<* for Covers a Cauliflowers . 353 
aChinefeTemple | 8 _ Cauliflowers, a : 
: or Obelifk f tye fecond way 353 
: Apricot to make 228 . Cockles *) 2146 4 
Cold for Dith Pies 146 Codlings pth ' 
Red&whiteCurrants23g =. | Cucumbers 342 7 
for Cuftards 146 Cucumbers, a fe- } , . 
for GoofePie = 145 cond Way 343 | 
Goofeberry 239 Cucumbersin Slices 344 
Crifp for Tarts 144 Elder Buds sce e 
Light for Tarts 144 Elder Shoots 352 
Rafpberry 2.38 Grapes , ake 
Pafty a Venifon 145 ' Kidney Beans 346 
Patties commonto make 160 Mangoes 344, 
to fry. 159 Mackrel Ad. 
Lobfter to garnifh b ' Muthrooms 355 
“ Fith 4 Nafturtians 354 
| Fine 160 Onions 356 
Fried las 7° Oyfters 42 
Savoury 153 Parfley 351 
Sweet 160 Pork pees a6 
Peaches to dry 2.46 Radifh Buds 351 
Pears to ftew 2.06 Salmon, ea 
Peas Green to boil 48 {tle way 
ta keepin): 359 Samphire act ts ta 
tokcepafecond way 359 Shrimps 5 
to llew 142 Smeltsor Sparlings 45 
toftew withLettuce 289 Walnuts black 347 
» Peppermint Drops 345 Ditto, a fecond way 347 
Perch to fry | 26: 5 Ditto green 349 
in Water Sokey 37 Ditto Olive Colour 348 
Pheafant to roaft 65 Ditto white 349 
Pickle Indian tomake. © 357 Pigs Chops to falt 302 
In Imitation of i 3 Pig ~ to barbecue Ilt r 
Bamboe } 35 to drefs in Imita- 
Artichokes 355 . tion of Lamb t ihe 
Barberries 350 Feetand Ears to i , 
Red Beet Root . 362 ragoo ite 
Red Cabbage 354 _ . Feet and Ears tog 
Red Cabbage, a } foufe ) 395 
fecond Way 354 Petty-toes to drefS 56 
| Pig 


OY a, ae oo a 


Pig to roaft 
Pigeons artificial 
to boil ’ 


to boil with Bacon 333, 


to boil in Rice 
to boil 
to compote 
to fricando 
to fricaffee 
in a Hole 
jugged 
to roaft 
in favoury Jelly 
to tranfmogrify 
Pike to boil, with a Pud- 
ding in $bie Belly 
Pikelets to make 
Pippins to ftew whole 
Plaice to ftew 
Pork to barbecue 
Chine to ftuff 
* to pickle 
to falt 
Steaks to broil 
' Péffets ale to make 
. Almond to make 
Brandy 
Lemon 
Orange 
Sack 
Wine 
Potatoes to fcollop 
Pot Beef to 
Beef to eat 
Venifon like 


all Kinds of fmall 


Birds a? 
Chars 47 
Fels 47 
Iiam with Chickens 297 
Hare 297 

ampreys 48 
' Lobfters 48 


Page 
55 
156 
67 


131 
131 


310 
287 
293 


% 294 


Pot 


Page 

‘Moor Game — 52, 208 

-Ox Cheek 294-7 

Pigeons 298 
Alinon 


| 44 
Ditto, afecond way 45 
Shrimps 50 
Smelts or Sparlings 465 


‘Tongues 296 

W oodcocks 297 

Veal 295 

Marble Veal 2.96 

‘Venifon 295 

Preferve Apricots 231 

Apricots green 218 
Barberries in 

Bunches f 228 


Barberries for Tarts 229 
Bullace Cheefe 236 
Cherries in Brandy 336 
Morello Cherries 228 
Codlings to sia 
all the year ah 
Cucumbers 5 
Currants Red in 
‘ Bunches $ ate 
‘Currants whitein 
Bunches ri: 
Black Currant Rob 237 
Currants for Tarts 2:5 
Damfons 


229 
Elder Rob 236 
Grapesin Brandy 216 


Green Gage Plums 220 
Green Coéafeherries ae8 
Red Goofeberries 226 


Goofeberries in i 


imitationof hops ms 
Lemons carved 223 
Ditto in Jelly 234 
Magnum Bonum 
Plums “ae 
Oranges yey, 
Ditto carved 2.32 


Preferve 


ow Bee ky 


Page - Page a ‘ 
by Peefecva Ditto in Jelly 232 Puddings Marrow, a oo 
>, Ditto with Mar-7 , third way ; Ine 
malade § | 35 Boiled Milk 182 
Peaches — 23 “1 See 173 
Golden Pippins 241 Orange 17t 
Kentifh Pippins 217 Orange, a fecond 
Plums Green Gage 220 | thant . § i 
~ Plums Magnum? _- ain ‘ I 
Bonum 5 23° Quaking othe 
Pine Apples 22% ' Susan, a fen? 8 
Quinces whole 230 cond way cd 
Ditto in Quarters 232 ‘ Rice common 170. 
Red Rafpberries 228 Ditto boiled 172 - 9 
White ditto . 227 ) Ditto ground 179 ‘ 
Sloe Cheefe 2.36 Red Sago 75 Oo 
Sprigs green == 220 Sage, another way 177 : 
Strawberries whole 227 Sippet 174 
Wine Sours’ 2.30  "Tanfey with Al- 6 
Walnuts Black OH monds _ § i 
Ditto Green 2.22 -. Tanfey baked 1977 ; 
Ditto White 225 Tanfey boiled 176 
Puddings Almond 168 Tanfey with : 
Apple 169 ground ~Rice f 77 
Apricot 174. Tranfparent 175 
Bread 173 Ditto, a fecond way 199 
Bread, a foomehs Vermicelli 175 
Way 3 173 White in Skins 189 
Calf’s Feet 172 Py ae 182 
Little Citron | 179 Y orkfhire pared 18 
Green Codling 178 Meat why 
Boiled Cuftard 169 Putts Almond 278 
Goofeberry 182 Chocolate 297 
Hanover | x84. Curd 264 
Herb 182 German i) es 
Hunting 168 Lemon 297 
Lemon 170 Pies Beef-fteak 150 
Lemon,a2zd way 170 - Bride | ti 
Lemon athird way 170 Calf’s-head 151 
Marrow 179° Codling - 153 
adiaww ahem Be Chicken a favoury, 152i 
way ede : 


Pies 


ei A 
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Fél 
Egg and Bacon 
to eat cold 

French 
Harré?) | 
Herb for Lent 
Hottentot 
Lobfter 
Mince 
Olive 

Rook 


Salmon 


,o? 
Pies 


Thatched Houfe | 


Veal favoury 
Veal fweet 
Venifon di 
Yorkthire Goofe 
Yorkthire Giblet 


Q 


Stusistée Marmalade 
preferved whole 


R 
_ Rabbets to boil 


Florendine 
Fricaflee brown 
Fricaflee white 
to roatt 
furprifed 
Rafpberry Brandy. 
Cream 


Red Jam 


White Jam | 


Patte 
Drops 
Ray or Scate to boil 
Ruf's and Rees to roatt 
C. 


Sago to make with Milk 
Salmon to boil crimp 


Page 


155 


151. 


146 
149 


153 


154 
156 
152 
157 
157 
149 
150 
158 
157 
154 
148 
156 


22.4, 
232 


a 


Page 

Salmon to pot Ade 
to pot a fecond ¥” 

way 45 

“ rolled 24. 

Sauce Apple for Goofe 59 
Bread for roaft 6 

Pagke yp veg ii 


for Cod’s Head 
and Shoulders § 7? 
for Cod’s Head et he 
fecond Way 22 
Celery 102 
Ege for falt Cod 24. \ 
Egg for roaft Fowls 68 
Lobfter 22 
for Green Goofe 59 
for Stubble Goofe 59 


for ‘moft Sorts of 
Fifh g 28 
Onion MG ey 
Onion for boiled 
Goofe g 37 
Oytter for boiled ; 
Tinwey f 60 
for roafted Pig’... 56 
for roafted. Pig At 6 
fecond Way 5 
for Salmon 24, 
Shrimp 


2% 
for boiled Turkey, | 

a fecond way : $x 
White for Fifh 27 - 
White for. Fowls 63 

White for boiled 

Breaft of Veal a 
Saufages to fry Paes, 
Scate or Ray to boil 34 
Scotch Collops brown 96 
Collops French way 97 
~ Colleps white Q6 

, Collops to warm "ses 
SheepsR umps and Kidneys 106 
Sherbet 


{NEDO BEI 


. : Page 
Sherbet to make . 335 

" \% s.. tomakea fecond 
Wy & 335 
‘Shrimps to ftew 4I 
Shrub Almond 337 
Currant 337! 
another way 330 


 Smelts or Sparlings to fry 36 
66 


Snipes to roaft 


Snow Balls to make 236 
a Difh of 305 
Soles to-caveach 50 
to fry 35 
to marinate 3 
Solomongundy to make 280 
a fecond way 231% 
Soup Almond to make 6 
a-la-Reine 
» Common Peas To) 
Oyfter_ 12 
Craw-fifh 13 
Gravy with yel- 
‘ue Peas : g ay 
‘Green Peas 9 
Green Peas with- 
out Meat é ter 
White Peas It 
Hare 3 
Onion 8 
Brown Onion 9 
White Onion 8 
Ox Cheek 5 
Partridge 14 
Peas for Lent 10 
Portabie for T'ra- 2 
' 2 
vellers 
Rich Vermicelli 4. 
‘Tranfparent 3 
: hite 12 and 13 
Spinageto itew . 77 


Sprats to bake 34. 


Pa 
Stew Cheefe with light ips 

Wigs $ 20% 
Carp ee 
Ducks 127 
Ducks andGreen 8 

Peas $ 
Hare 135 
Oytters & all bres 8 

of Shell Fith $3 
Partridge 134 
Ditto a fecond way 134 
Pears 206. 
Peas 142 
Peas with Lettuces 288 
Rump of Beef II§ 
‘Tench 29 
Turkey brown / 121 
Ditto withCe- 7. 

lery Sauce § mig 


Strawberry Jamto make , 213 

topreferve whole 229 

Stum to make eae 

Stuffing for a marinate 

Goofe § t's 

Sturgeon to drefs 30 
_ to pickle 41 

Sugar to boil Candy Height 247 

Sugar to {pin Gold Colour 189 

Silver Colour —_ 188 

Spun Sugar, a Deffert of- 
Sweetbreads a-la-daube 
to fricaflee brown 

to fricaflee white 99 


forced 98 
to ragoo 99 
Sylabubs Lemon tomake 207 
Lemon, a esa 208 
way 
Solid 207 
under the Cow 208 
Whip 207 


38 


So. 
ae 
a ol 


eae 


meee ly Né Dy By 


Page 

| "aE 
Teale to roaft 66 
‘Tench to ftew brown 29 
to. The wid oie 207 
Toatt fried to ate 263 
Tongue to boil 69 
i to falt 307 
Trifle to make 255 
Tripe foufed 305 
‘Trout to fry 30 
Turbot to boil a 25 

Slurkey boiled, {ter | 
, Sauce % ‘ 69 
a-la-daube, hot — 122 
cold . ean 
_tohafh - 74 
to roaft 62 
foufed | 304. 

ftewed and Ce. 

lery Sauce ‘ aes 


-ftewed brown © 
‘Fartle to drefs 1oolb. 

Weber.) gs 

todrefs a fecond way 19 

artificial tomake 84 

: Forcemeat for ditto 85 

Mock to drefs 82 


a fecond way 83 
V 
‘Veal a Breatt to boil gl 
a Breaft to’collar go 
Ditto to porcupine 89 


Ditto to ragoo fe) 
a Fillet bombarded 93 


to ragooa Fillet 100 
to flew a Fillet — 100 
to fricando 04. 
to hafh 

to difguife aLeg 101 
to mince y 


73 
toa-la-royalaNeckof 92 


m: ET cel oe ct ea 
Veal Neck of Cutlets 92 
Olives O4, 

Ditto a fecond way 35 


Venifon Pafty 194. 

to hafh V2 

Haunch roafted 70 

‘Vinegar Elder Flower 340 

) Goofeberry 245 

Sugar 348 

‘Tarragon 340 

Violet Cakes 240 
| Ww 

Wafers to make 277 

Wafer Pancakes 265 

Water Imperial 35 

Barley 314. 

Web Silver to fpin 187 

Gold to fpin 188 

Whet before Dinner 139 

Whey Crem of Tartar 245 

Scurvygrafs 341 

Wine 331 

Whitings to broil 35 

afecond way § 325 

Wigs light to make 2.7.4. 

Wine Balm 327 

Blackberry 322 

Birch > 324, 

Birch, afecond way 325 

Clary 329 

Cowllip 225, 


Ditto, a fecond way 326 
Red Currant 323 
Ditto, a fecond way 323 


Elder-Flower. 32.6 
Elder Raifin 319 
Ginger 320 
Pearl Goofeberry 321 
Goofeberry, a fe- 

cond way § ga 


Wine 


a iN: Dp EK: xX, 


ry " ‘ Page Wey Page 
Wine Lemon, to drink Wine Smyrna Raifin 319 
—« like Citron Water i Se Raifin,another way 320. 
a fecond way 318 Rafpberry 322 

Orange 318 Sycamore 324. 

a fecond way 318 Walnut 225 

a third way 319 Woodcock to hath NG 


Acid Raifin to cure 327 to roaft 66 


The following ufeful and entertaining BOOKS 


are publifbed for R. BALywin, No. 47, Pater= 


Nofter-Row. ver m* 


HE History of Jon Juniper, Efq, alias Juniper 

Jack. Inthree Vols 12mo. Price gs. fewed. Publith- 

ed by the Editor of the Adventures of a Guinea, Containing 

the Birth, Parentage, and Education, Life, Adventures, and 
Character, of that moft wonderful and furprifing Gentleman. 

2. The ApveNTuRESof Git Bras of Santillane. A new 


Tranflation by the Authour of Roderick Random. Neatly > 


printed in four Vols. 12mo.and adorned with thirty-three beau- 
tiful Copper-Plates. Prices 12s. bound, the Fifth Edition 
corrected, : 

_ 3. Another Edition of Git Bras, in four {mall Volumes. 
Price 8s. bound. ; 

4. The Adventures of Teremacnus, the Son of Ulyffes. 
Written by the Archbifhop of Cambray. To which are added 
the Adventures of Ariftonius. Done into Englifh by Mr. 
Litterbury and Mr. Bowyer... The nineteeth Edition, adorn- 
ed witha neat Set of Cuts, illuftrative of the Work, anda Head 
of the Author. In two Vols. Price 6s. 

5. The Adventures of Roperick Ranpom.. By T. Smol- 
let, M. D. 2 Vols. 12mo. Price 6s. 

6. The Adventures of PereGrine PickKLE; in which 
are included Memoirs of a Lady of Quality. 4. Vols. 12mo. 
Price1izs. By the fame. 

47. The RamBier. By Dr. S. Johnofon. 4 Vols. 12mo, 
Sth Edition, Price 12s. 

8. The ApventurER, By John Hawkfworth, LL.D. 
Jofeph Warton, .A. M.and others. In4 Vols. 12mo. Price 
- bound 12s. A new Edition. 

g.. The Lifeand ftrange furprifing Adventures of Rozin- 
son Crusok, of York, Mariner, who lived eight-and-twenty. 
Years all.alone, in an. uninhabited Ifland on the Coaft of 
America, near the Mouth of the great River Orconoque, having 
been caft on Shore by Shipwreck, wherein all the Men perifhed 
but himfelf; with an Account. how he was at. laft as frangely 
delivered by Pirates. Written by himfelf. ‘The fourteenth 
Edit. 2 Vols.:12mo, Price 6s..adorned with Cuts. 

_ te. The Laptzs Lisrary. Containing the Sentiments of 
Chaftity, Modefty, Meeknefs, Charity, Envy, Detraction, 
Pride, Drefs, Recreations, Religion, Zeal, &c. with general 
Rules for a Lady’s Conduct in every Circumftance of Life, 
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b ~ BOOKS printed for R. Batpwin, &c. 
whether as 4 Daughter, Wife, Mother, Widow, or Miftrefs 
of a Family, 3 Vols. r2mo. feventh Edition, Price gs. bound. 


«© gx. The Parus of Virtue delineated: Yor, The Hiftory. | 


in miniature of the celebrated PAMELA, CLarRissa HARLOWE, 
and Sir CHarLEs Granpison, in the Compafs of a Pocket 
Volume, neatly printed on fine Paper. 

«¢ Great Bleffings ever wait on virtuous Deeds, 

¢¢ And, though a late, a fure Reward fucceeds.” 
Being a very proper prefent for young Ladies and Gentlemen. 
The fecond Edition. Price 2s. 6d. neatly bound. 


12. PAMELA; or Virtue rewarded. Ina Series of familiar. 


- Letters, from a beautiful young Damfel to her Parents. 4. Vols. 

f sth Edit. Price 114s. ; 
13..CLarissaA;. or the Hiftory of a young Lady; com- 

__._-prehending the moft important concerns of private Life, in 

oe - ' $ Vols, y2m0, Price x1. re. . . . 

Bay: 14. The Hiftory of Sir Caarites GRaANpiIson; in a 

Series of Letters, in 7 Vols. :2mo, Price x. 1s, 

15. Mevirations and ConTEMPLATIONs. © Containing, 
Vol. I. Meditations among the “Tombs—Reflexions on a 
Flower Garden—And, a Defcant on A telett Vol. IT. 
Contemplations on the Night—Contemplations on the ftarry 
_-Heavens—And, A Winter-piece. By James Hervey, A. M, 
Wis Late Rectorof Wefton Favell, in Northamptonfhire. In two 
>, Vols*fmall OGavo, neatly printed from a copy corrected by the 
Author a fhort Fime before his Deceafe, and adorned with 
two Frontifpieces engraved by Grignion. The 18th Edition, 

>The fame in one Vol. 12mo.~ Price 3s. 


16. Rezicrous Courrsuip, being hiftorical Difcourfeson | 


the Neceflity of marrying religious Hufbands and Wives only. 
As alfo, Of Hufbands and Wives being of the fame Opinions in 
‘Religion with one another; with an Appendix on the Neceflity 
of taking none but religious Servants, and a Propofal for the 
better managing Servants, rrth Edit. r2mo., Price 3s. 

17. Coompe Woop; A Novel, in a Series‘of Letters; By 
the Author of Barford Abbey, and the Cottage. 2 Vols. 
tamo; Brice 6s, ~" ; 03 | 

18. The Count de Potanp; a Novel, in 4 Vols. r2mo. 


4 a 12S. 2 fi < 
_ -@ 19. Inrerestinc Lutrers of Pepe Clement XIV. 
e4 - (GANGANELLI) to which are prefixed, Anecdotes of his Life. 
Hohe sth Edition, in 2 Vols, Price 6s. ot 
f' a 4 
~ i Dae, ’ wm 
e 
‘ ‘ . . 
: lit ¢: 3 


isd uM 
Mane tes 


ea 


